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of MeniciNEs; viz. DrinkspSyrups, Salves, Ointments, 
and various other Things of fovereign and approved 
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T being grown as unfafbi- 
onable for a Book now to 
appear in publick with- 
out a Preface, as for a 
Lady to appear at a Batl 

i cozthout a Hoop-petti- 
Seemed COAL, I fhall conform to 

Cuftom for Fafhiou-fake, and not thro’ any 
Neceffity. The Sulject being both common 
and univer fal, needs no Arguments to in-— 
troduce it, and beimg fo neceffary for the 
Gratification of the Appetite, flandsinueed 
of no Encomiums to allure Perfons to, the 
Practice of it; fice there are but few 
now-a-days who love not good Eating and 
Drinking. Therefore L entirely quit thofe 
two Topicks; but having three or four 
Pages tobe filled up; previous to the Sub- 
sect zt felf, I fhall employ them on a Sub- 

— ge I think new, and not yet handled by 
. bie “A? aay ay 
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Pik ke A GE. 
any of the Pretenders to the Art of Cook- 
ery; and that is, The Antiquity of it ; 
which, if it either infiruct or divert, I 
foall be fatisfied, if you are fo. | 

COOKERY, Confectionary, &c. Like 
all. other Sciences and Arts, had their In- 
© fancy, and did not arrive at aState of Ma- 
'turity but by flow Degrees, various Experi- 

ments, and a long Tract of Time: For in 
the Infant-Age of the World, when the 
new Inhabitants contented themfelves with 
the fimple Provifion of Nature, viz. the 
Vegetable Diet, the Fruits and Produ- 
étions of the teeming Ground, as they fuc- 
ceeded one another in their feveral peculiar 
Seafons, the Art of Cookery was unknown ; 
Apples, Nuts, and Herbs were both Meat 
and Sauce, and Mankind ftood in no need of 
any additional Sauces, Ragoes, &c. but a 
good Appetite; which a healthful and vigo- 
vous Conftztution, a clear, wholfome, odo- 
riferous ‘ir, moderate Exercife, and an 
Fixemption from anxious Cares, always 
Supplied them with. : 

WE read of no palled Appetites, but 
fuch as proceeded from the Decays of Na- 
ture, by reafon of an advanced old Age; 
but on the contrary, a craving Stomach, 
even upon a Death-bed, as in Uaac; nor 
uo Sickneffes but thofe that were both the 

jrft 



ae RE ae Aoi, 
jirft and the laft, which proceeded from the 
Struggles of Nature, which abborred the 
Diffolution of Soul and Body; no Phyficians 
to preftribe for the Sick, nor no Apotheca~ 
ries to compound Medicines fir two thou- 
Jfand Tears and upwards. Food and Phy- 
fick were then one and the fame thing. 

BOT when Men began to pafs from a 
Vegetable to au Animal Diet, and feed on 
Filefb, Fowls, and Fifb, then Seafonings 
grew neceffary, both to render it more pala- 
table and favoury, and alfo to preferve that 
Part which was uot immediately {pent frou 
Stinking and Corruption: And probably 
Salt was the firft Seafoning difcover’d; for 
of Salt we read, Gen. xiv. . 

AND this feems to be neceffary, efpe- 
cially for thofe who were advanced in Age, 
whofe Palates, with their Bodies, had loft 
their Vigour as toTafte, whofe digeftzve Fa- 
culty grew weak and impotent, and thence 
proceeded the ‘Vfe of Scoops and favoury 
Meffes; fo that Cookery then began to be- 
come a Science, though Luxury had not 
brought it to the height of an Art. Thus we 

read, that Jacob made {uch palatable Pot- 
tage, that Efau purchafed a Mefs of it at 
the extravagant Price of his Birthright. 
And Maac, before by his Laff Will and 
Leftament he bequeathed his Bleffing to bis 

' | | A 3 | Son 



PREFACE. 
Sou Efau, required him to make fome fa-— 
voury Meat, fuch as his Soul loved, i. €. 
fuch as was relifbable to his blunted Pa- 
late. : Sid 

SO that Seafonings of fome Sort were 
then in‘Ofe, though whether they were Salt, 
favoury Herbs, or Roots only ; or Spices, the 
Fruits of Trees, fich as Pepper, Cloves, 
Nutmegs; Bark, as Cinnamon; Roots, as 
Ginger, 8c. I fhall not determine. 

AS for the Methods of the Cookery of 
- thofe Times, Boiling or Stewing feems to 

have been the principal; Brozling or Roaft- 
mg the next; befides which, I prefume 
fcarce any other were ufed for two thou- 
fand Years and more ; rls I remember no 
other in the Hiftory of Genelis. 7 

T HAT Efau was the jirft Cook, £ fhall 
not prefume to affert;, for Abraham gave 
Order to drefs a Fatted Calf; but Elau zs 
the jirft Perfon mentioned that made any 
Advances beyond plain Dreffing, as Botling, 
Roafting, &c, Fortho we find indeed, that 
Rebeccah his Mother was accomplifhed 
with the Skill of making favoury Meat as 
well as he, yet whether be learned it from 
her, or fhe from him, is a Queftion too knotty 
for me to determine, 

BUI 



Bde PREFACE, 
BUT Cookery did not long remain a fimple 

Science, or a bare Prece of Houfewifery or 
Family Oceconomy, but in procefs of Time, 
when Luxury enter’d the World, it grew 
toan Art, nay aTrade; for mx Sam. viij. 
13. when the Uraelites grew Fafhionifts, 
and would have a King, that they might 
be like the reft of their Neighbours, we 
read of Cooks, Confectioners, Sc. 

THIS Art being of univer falVfe, and in 
conftant Prattice, has been ever fince upon 
the Improvement ; andwemay, I think, with 
good reafou believe, is arrived at its great- 
eft Height and Perfection, if it is not got 
beyond it, even to its Declenfion; for what- 
foever new, upftart, out-of-the-way Meffes 
Some Humourifts have invented, fuch as fiuf= 
jing a voafted Leg of Mutton with pickled 
FHlerring, and the like, are only the Sallies 
of a capricious Appetite, and debauching 
vather than improving the Art itfelf. 

THE Art of Cookery, &c. 2s indeed diver- 
fified according to the Diverfity of Natious 
or Countries; andto treat of itin that La- 
titude would fill au unportable Volume, and 
vather confound thau improve thofe that 
would accomplifo themfelves with it. TL 
Shall therefore confine what I have to com- 
municate within the limits of Pratticalnefs 
and Vfefuluefs, and fo within the Compafs . 

Aas ais: of 



PREFACE. 
of a Manual, that fhall neither burthen 
the Hands to hold, the Eyes in reading, 

_ nor the Mind in conceiving. 

WHAT you will find in the following 
Sheets, ave Directions generally for Dref- 
fing after the beft, moft natural, aud whol- 
fome Manner, fuch Provifions as are 
the Product of our own Country, and in 
fuch a Manner as is moft agreeable to En- 
glith Palates; faving that I have fo far 
temporized, as, fince we bave to our Dif- 
grace fo fondly admired the FrenchTongue, 
French Modes, and alfo French Meffes, to 
prefent younow andthen with fach Receipts 
of French Cookery, as I think may not be 
difagreeable to Englith Palates. 

THERE are indeed already inthe World 
various Books that treat on this Subjed, 
and which bear great Names, as Cooks to 
Kings, Princes, and Noblemen, and from 
which one might ufily expect fomething more 
than many, if not moft of thefe I have read, 
perform, but found my felf deceived in my 
Expetations ; for many of them to us are 
impracticable, others whimfical, others un- 
palatable, unlefs to depraved Palates, 
fome unwholfome, many things copied from 
old Authors, and recommended without (as 
I am perfuaded) the Copiers ever having 
‘bad any Experience of the Palatablenefs, 

) OF 



PREFACE. 
ov had any Regard to the Wholfomenefs of 
them: Which two Things ought to be the 
ftanding Rules, that no Pretenders to Cook- 

ery ought to deviate from. And I cannot 
but believe, that thofe celebrated Perform- 
ers, notwithftanding all their Profeffions 
of having ingenuoufly communicated their 
Art, indufirioufly concealed their beft Re- 
ceipts from the Publick. 

BUT what I here prefent the World 
with,is the Product of my own Experience, 
and that for the Space of thirty Years and 
upwards, during which time, I have been 
conftantly employed in fafbionable and noble 
Families, in which the Provifions ordered 
according to the following Directions, have 
had the general Approbation of fuch as have 

| been at many noble Entertainments. 

THESE Receipts are all fuitable to 
Englith Conffztutions and Englith Palates, 
wholefome, toothfome, all practicable and 
eafy to be performed. . Here are thofe pro- 
per for a frugal, and alfo for a fumptuous 
Table, and, tf rightly obferved, will pre- 
vent the fpoiling of many a good Difb of 
Meat, the Wafte of many good Materials, 
the Vexation that frequently attends fuch 

| Mifinanagements, and the Curfes not unfre- 
guently beftowed on Cooks with the sd 

‘ KeG= 



PREFACE, 
Reflection, That whereas God fends good 
Meat, the Devil fends Cooks. 

AS to thofe Parts that treat of Confe- 
étionary, Pickles, Cordzals, Englith Wines, 
&c. what I have [aid in relation to Cook- 
ery 7s equally applicable to them alfo. — 

IT is true, I have not been fo nume- 
vous in Receipts as fome who have gone 
before me, but I think I have made a- 
mends in giving none but what are ap- 
proved and praéticable, and fit either for 
a genteel or a noble Table; and although 
L have omitted odd and fantaftical Meffes, 
yet I have fet down a confiderable number 
of Kecezpts. | 

THE Treatife is divided intoten Parts: 
Cookery contains above an hundred Receipts, 
Pickles fifty, Puddings above fifty, Pafiry 
above forty, Cakes forty, Creams and Fellies 
above forty, Preferving an hundred, Made 
Wines forty, Cordial Waters and Powders 
above feventy, Medicines and Salves above 
two hundred: In all near eight hundred. 

LHAVE likewife prefented you vith 
Schemes engraven on Copper-Plates for the 
regular Difpofition or Placing the Difhes of 
Provifiou on the Table according to the beft 

: Ks Manner, 



PREFACE. 
Manner, both for Summer and Winter, 
jirft and fecond Courfes, &c. 

AS for the Receipts for Medicines, 
Salves, Ointments, good in feveral Dif: 
eafes, Wounds, Hurts, Bruifes, Aches, 
Pains, &c. which amount to above two 
hundred, they are generally Family Re- 
ceipts, that have never been made publick ; 
excellent in their kind, and approved Re. 
medies, whith have not been obtained by 

- me without much Difficulty; and of fuch 
Efficacy in Diftempers, &c. to which they 
are appropriated, that they have cured 
when all other Means have failed; and 
a few of them whith I have communica- 
ted to a Friend, bave procured a ver 
handfome Livelihood, | 

THET are very proper for thofe Ge- 
nerous, Charitable, and Chriftian Gentle- 
women that have a Difpofition to be fer- 
viceable to their poor Country Neighbours, 
labouring under any of the affizéted Cir- 
cumftances mentioned; who by making the 
Medicines, and generoufly contributing as 
occafions offer, may help the Poor in their 
Affiittions, gain their Good-Will and 
Wifbes, entitle themfelves to their Blef- 
fings and Prayers, and alfo have thePlea-' 
Sure of feeing the Good they do m this 
World, and bave good Reafou to hope for 
| : a Kes 
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PREFAGE, 
a Reward (though not by way of Merit) 
in the World to come. | | 

AS the Whole of this Colle&tion has coft 
me much Pains and a thirty Years diligent 
Application, and I have had Experience of 
their Vfe and Efficacy, I hope they will be 
as kindly accepted, as by me they are ge- 
neroufly offered to the Publick: And if they 
prove to the Advantage of many, the End 
will be anfwered that is propofed by her 
that is ready to ferve the Publick in what 
fhe may. 



A Bixiw of Fare for every Seafou of — % 
the Year. 

For j4 NUWAR Ye 

Firft Courfe. 

Ollar of Brawn 
C Bifque of Fifh 
Soop with Vermicelly 
Orange- pudding withPattles 
Chine and Turkey 
Lamb-Pafty 
Roafted Pullets with Eggs 
Oyfter-Pie 
Roafted Lamb in Joints 
‘Grand Sallad, with Pickles, 

Second Courfe. 

Wild Fowl of all Sorts 
Chine of Salmon broil’d 

with Smelts 
Fruit of all Sorts 
Jole of Sturgeon 
Collar’d Pig 
Dried Tongues, with falt. 

Sallads 
Marinated Fith. 

For FEBRUARY, 

Firft Courfe. 

OOP Lorain 
Turbot boiled with Oy- 

fters and Shrimps 
Grand Patty 
Hen Turkeys with Eggs 
Marrow- Puddings 
Stew'dCarps and broil’dEels 
Spring Pye » 

Chineof MuttonwithPickleg 
- Dith of Scotch Collops 
Dith of Salmigondin. 

\ 

Second Courfe. 

Fat Chickens and tame Pi- 
geons » 

Afparagus and Lupins 
Tanfy and Fritters 
Difh of Fruit of Sorts 
Dith of fried Soles 
Dith of 'Tarts, Cuftards and 

( heefecakes. 

For Marcn 

Firft Courfe. 

ISH of Fifh of Sorts 
Soop de Sante 

WeftphaliaHam andPigeons 
Battallio Pye 
Pole of Ling 
Difh of roafted Tongues and 

Udders 
Peafe-Soop 
Almond-Puddings of Sorts 
Olives of Veal a-la~-mode 
Difh of Mullcts boiled. 

Second Courfer 

Broiled Pike 
Dith of Notts, Rufs, and 

Quails " 
- Skerret Pye 
Dith of Jellies of Sorts 
Dith of Fruit of Sorts 
Dith of cream’d Tarts. 



A Bill of Fare for 

Br Aprit. 

Firft Courfe. 

Eftphalia-Ham and 
Chickens 

Difh of hafh’d Carps 
Bifque of Pigeons 
Lumber Pyé — 
Chine of Veal 
Grand Sallad 
Beef a-la-mode. 
Almond Florentines | 
Fricaffee of Chickens 
Dith of Cuftards. 

Second Courfe. 

Green Geefe and Ducklings 
Buttered Crab, with Smelts 

fry’d 
Dith of Sucking Rabbits 
Reck of Snow and eck 

, Dith of fouced Mullets 
Butter’d Apple-Pye 
March-Pain. 

Por M A Ye 

Eirft Courfee 

FOLE of 8almon, &. 
Cray-fifh Soop 

Dith of Sweet Puddings of 
Colours 

Chicken-Pye - 
Calves Head hafh’d 
Chine of Mutton 
Grand Sallad 
‘Roafted Fowls a-la-daube 
Roafted Tongues and Ud- 

ders | 
Ragoo of Veal, Ga 

Second Courfe. 

- Dith ofyoung Turkeys lard- 
ed and Quails 

Dith of Peafe 
Bifque of Shell-fith 
Roafted Lobfters 
Green Geefe 
Dith of Sweetmeats 
Orangeado Pye 
Difh of Lemon and Choco- 

late Creams 
Dith of ‘collar’d Eels, with 

Cray-fifh. 

For JUNE. 

Firft Courfe. 

Oafted Pike and Smelts 
Weftphalia-Ham and 

ycung Fowls 
Marrow-Puddings | 
Haunch of Venifon roafted 
Ragoo of Lamb-ftones and 

Sweetbreads 
Fricaflee of young Rabbits, 

ce C. 
Umble Pyes 
Dith of Mullets 
Roafted Fowls 
Dith of Cuftards. 

Second Courfe. 

Dith of vonne Pheafants 
Difh of fried Soles and Eels 
Potato-Pye 
Jole of Sturgeon 
Difh of Tarts and Cheefe< 

cakes 
Difh of Fruit of Sorts 

Bi 



every Season 

For Juuy. 

Fivft Courfe. 

Ock Salmon with But- 
tered Lobfter 

Dith of Scotch-Collops 
Chine of Veal 
Venifon Pafty 
Grand Sallad 
RoaftedGeefe andDucklings 
Patty-Royal 
Roafted Pig larded 
Stew’'d Carps 
Difh of Chickens boiled 

with Bacon, &¥, 

Second Courfe. 

Dith of Patridgesand Quails 
Dith of Lobfters and Prawns 
Difh ef Ducks and tame Pi- 
_ geons 
Dith of Jellies 
Dith of Fruit 
Dith of marinated Fifh. 
Dith of Tarts of Sorts 

For AuGust. 

Erp Courfee ‘ ee Ss ¥) 

Second Coarfee 
W Eftphalia~-Ham and | 

~ Chickens Difh of Ducks and Teak. 
Bifque of Fifh Dith of fried Soles 
Haunch of Venifon roafted Buttered Apple-pye — 
Venifon Pafty ole of Sturgeon 
Roafted Fowls a-la-daybe  Dith of Fruit 3 
Umble-Pyes, March-pane. : 

for 

- . 

of the Year. 

WhiteFricaffees of Chickens 
Roafted Turkeys larded 
Almond Florentines 
Beef a-la-mode. 

Second Courfe. 

Difh of Pheafants and Par- 
tridges 

Roafted Lobfters 
Broiled Pike 
Creamed Tart ; 
Rock of Snow and Syllibubs 
Difh of Sweetmeats 
Salmigondin. 

For SEPTEMBER: 

Firft Cour fee 

Bag Pullets with Oy- 
} fters, Bacon, &c. ' 
Bifque of Fifh 
Batallio Pye 
Chine of Mutton 
Dith of Pickles 
Roafted Geefe 
Lumber Pye 
Olives of Veal with Ragoo 
Difh of boiled Pigeons with 

Bacon. 



A Bill of Fare, &c. 

For OcTOBER. 

Evft Courfe. 

Na and 
Fowls | 

Cod’s Head with Shrimps 
and Oyfters 

Haunch of Doe with Udder 
a-la-force. 

Minced-Pies 
Chine and Turkey 
Bifque of Pigeons 
Roafted Tongues and Ud- 

ders 
Scotch-Collops 

- Lumber-Pye. 

Second Courfee 

Wild Fowl of Sorts 
Chine of Salmon broiled 
_Artichoke-Pye 
Broiled Eels and Smelts 
Salmigondin 
Dith of Fruit 
Difh of Tarts and Cuftards. 

ForNoveEMBeEr. 

Firft Courfe. 

Oil’d Fowls with Sayoys, 
Bacon, &%c. 

Dith of ftew’d Carps and 
fcollop’d Oyfters 

Chine of Veal and Ragoo. 
Sallad and Pickles 
Venifon Pafty 

- Roafted Geefe 
Calves Head hafh’d 
Difh of Gurnets 
-Grand Patty 
Roafted Hen Turkey with 

Oyfters. 

Second Courfe. 

Chine of Salmon and Smelts 
Wild Fowl of Sorts 
Potato-Pye | ‘ 
Sliced Tongues with Pickles 
Difh of Jellies 
Difh of Fruit 
Quince-Pye. 

For DECEMBER. 

Firft Courfe. 

\ NV Eftphalia~-Ham and 
Fowls 

Soop with Teal 
Turbot with Shrimps and 

Oyfters 
Marrow-Pudding 
Chine of Bacon and Turkey 
Batallio-Pye 
Roafted Tongue and Ud- 

der, and Hare 
Pullets and Oyfters, Saufa- 

ges, €¥c. 
Minced-Pyes ; 
Cod’s Head with Shrimps. 

Second Courfe. 

Roafted Pheafants and Par- 
tridges OS ey a 

Bifque of Shell-fith 
Tanf' | ; y Pa 
Difh of roafted Ducks and” 

Teals 
 Jole of Sturgeon 
Pear-Tart creamed 
Difh of Sweetmeats 
Dith ef Fruit of Sorts. 
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To make a Soop. 

.4 down with fome Salt, a bundle of 
“4 Sweet-herbs,anOnion; a few Cloves, 

aq, a bit of Nutmeg; boil three gallons 
Krea)| Of Water to one; then take two or 

—aeww=—-\ three pounds of lean Beef cut in 
thin flices,; then put in your Stew-pan a piece of 
Butter, as big as an Egg, and flour it, and let the 
Pan be-hot, and fhake it till the Butter be brown; 
then lay your Beef in your Pan over a pretty 
quick Fire, cover it clofe, give it a turn now and 
then, and ftrain in your ftrong Broth, with an 
Anchovy or two, a handful of Spinnage- and En=* ~ 
bits | B a dive *. 

a a ee 

re he cat's 

- AAKE a Leg of Beef, and boil it 

“4 



-@ ~The Compleat Houfewife. 
dive boiled green, and drained and fhred grof$; 
then’ have Pallets ready boiled and cut in pieces, 
and Toafts fry’d and cut like dice, and Forc’d-meat 
Balls fry’d: ‘Take out the fry’d Beef, and put all 
the reft together with a little Pepper, and let it boil 
‘a quarter ofan hour, andferveit up withaKnuckle 
of Veal, or a Fow! boiled, in the middle. 

Another Gravy Soop. 

PIAKE a Leg of Beef, and a piece of the 
Neck, and boil it till you have all the 

goodnefs out of it; then ftrain it from the Meat, 
then take half a pound of frefh Butter, and put it 
in a Stew-pan and brown it; then put in an O- 
nion ftuck with Cloves, fomeEndive, Sellary and 
Spinnage, and your frong Broth, and feafon it 
to your Palate with Salt, Pepper, and Spices; 
and let it boil together; and put in Chips of 

_ French Bread dried by the fire; and ferve it up 
with a French Roll toafted in the middle, 

To make Craw-fib or Lobjier Soop. » 

Ae AKE Whitings, Flounders and Grigs, and 
; put them 1n a gallon of Water, with Pepper, 
Salt, Cloves, Mace, a bunch of Sweet-herbs, a 

- Jitlle Onion, and boil them to pieces, and ftrain 
them out of the Liquor; then take a large Carp, 
and cut off the Fifh of one fide of it, and put 
fome Eel to it, and make Forc'd-meat of it, and 
lay it on the Carp as before; dredge grated 
Bread over it, and butter a Difh well, and put it 
in an Oven and bake it; then take an hundred 
of Craw-fith, break all the fhells o£ the claws and 
tail, and take out the meat as whole as you can; 
then break all the fhells fimall, and the {pawn of a 
Lobfter, and put them to the Soop, (and if yor 
pleafe fome Gravy) and give them a boil together ; 

an 



The Compleat Houfewife. 3 
and ftrain the liquor out into another Sauce-pan, 
with the tops of French Rolls dried and beat, and 
fifted, and give ita boil up to thicken; then 
brown fome Butter, and put in your tails and 
claws of your Crawfifh, and fome of your Fore’d- 
meat made into Bails, and put your baked Carp 
in the middle of the difh, and pour your Soop on 
boiling hot, and your Crawfifh or Lobfter in it ; 
garnifh the difh with Lemon and fcalded Greens, 

A Fafting-Day Soop. 

AKE Spinnage, Sorrel, Chervil and Let« 
tuce, and chop them a little ; then brown 

fome Butter, and put m your Herbs, keep them 
‘ftirring that they do not burn; then have boiling 
Water over the fire, and put to it a very little Pep- 
per, fome Salt, a whole Onion ftuck with Cloves, 
and a French Roll cut in flices and dried very hard, 
and fome Piftachia kernels blanched and fhred 
fine, and let all boil together; then beat up the 
yolks of erght Eggs with a little White-wine and 
the juice of aLemon, and mix it with your Broth, 
and toaft a whole French Roll, and put’ in the 
middle of your difh, and pour your Soop over it; 
garnifh your difh with ten or twelve poached 
Eges and fealded Spmmage. 

Savoury Balls. 

a AKE part of a Leg cf Lamb or Veal and 
A fcrape it fine, with the fame quantity of 

mined Reef-fuet, a little lean Bacon, fweet herbs, 
aShallot, and Anchovies, beat it in a Mortar till 
itis as fmooth as Wax, feafon it with favoury 
Spice, and make it mto little Balls, : 

BQ fac cy 0. deothes. 
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Another Way. 

AKE the Flefh of Fowl, Beef-fuet and 
Marrow, the fame quantity ; fix or eight 

Oyfters, lean Bacon, {weet herbs and favoury Spi- 
ces; pound it, and make it into little Balls. é 

— A Candle for Sweet Pyes. 
AXKE Sack and White-wine alike in quan- 
tity, a little Verjuice and Sugar, boil it, and 

brew it with two or three Eggs, as butter’d Ale; 
when the Pyes are baked, pour it in at the Fun- 
nel, and fhake it together. 

Al Lear for ‘favoury Pyes. 

AKE Claret, Gravy, Oyfter Liquor, two 
i or three Anchovies, a faggot of {weet Herbs 
and an Onion; boil it up and thicken it ‘with 
brown Butter, then pour it into your favoury 
Pyes whercalled for. 

Al Ragoo for made Difbes. 

4 Capea Claret, Gravy, fweet Herbs, and fa- 
voury Spice, tofs up in it Lamb-ftones, 

Cock’s-Combs, boiled, blanched and fliced, with 
~ fliced Sweet-meats, Oyfters, Mufhrooms, Truffles, 
and Murrells; thicken thefe with brown Butter, 
ufe it when called for. 

To make Plumb-Porridge. 
ry AKE a Leg and Shin of Beef to ten’ gal- 
ie lons of Water, boil it very tender, and 

when the Broth is ftrong, ftrain it cut, wipe the 
Pot, and put in the Broth again; flice fix Penny- 
loaves thin, cutting off the top and bottem, put 

tov dan, eh fome 
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fome of the liquor to it, cover it up, andlet it ftand 
a quarter of an hour, and then put it in your Pot, 
let it boil a quarter of an hour, then put in five 
pounds of Currants, let them boila little, and put » 
in five pounds of Raifins, and two pound of Prunes, 
and let them boil tillthey fwell; then put in three 
quarters of an ounce of Mace, half an ounce of 
Cloves, two Nutmegs, all of them beat fine, and 
mix it witha little liquor cold, and put them in 
a very little while, and take off the Pot, and put 
in three pounds of Sugar, a little Salt, a quart of 
Sack, and a quart of Claret, the juice of two or 
three Lemons; you may thicken with Sagoe in- 
ftead cf Bread, if you pleafe; pour them into 
earthen Pans, and keep them for ufe, 

Al Soop or Pottage, 

1 AK E feveral knuckles of Mutton,a knuckle 
Ty of Veal, a Shin of Beef, and put to thefe 
twelve quarts of Water, cover the Pot elofe, and 
fet it on the fire; let if not boil too fait; fcum it 
well, and let it ftand on the fire twenty-four 
hours; then ftrain it through a Colander, and 
when "tis cold take off the Fat, and fet it on the 
fire again, and feafon it with Salt, a few Cloves, 
Pepper, a blade of Mace, a Nutmeg quartered, 
a bunch of Sweet-herbs, and a pint of Gravy; 
let all thefe boil up for half an hour, and then ftrain 
‘it, put Spinnage, Sorrel, green Peas, Afparagus, 
or Artichoke-bottom, according to the time of 
year; then thicken it up with the yolks of three 
or four Eggs; have in readinefs fome Sheep’s _ 
‘Tongues, Cox-combs, and Sweetbreads fliced thin 
and fried, and put them in, and fome Mufhrooms, 
and French bread dried and cut in Jittle bits, fome 
¥orc’d-meat Balls, and fome very thin flices of 
Bacon; make all thefe very hot, and garnifh the 
difh with Coleworts and Spinnage {calded pris : ; 8 3 ee , 

— 
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| and keep it for any fort of Hath or Fricafy, 
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To make Peas-Pottage. 
ff AKE aquart of white Peas,a piece of Necks 

beef, and four quarts of fair Water, and boil 
them till they are all to pieces, then ftram them 
through aColander ; then take an handful or two 
cf Spinnage, a top or two of young Colewarts, 
and a very finall Leek; ‘fhred the Herbs a little, 
and put themintoa Frying-pan, or Stew-pan, with 
three quarters of a pound of frefh Butter, but the 
Butter muft be very hot before you put in your 

~ Herbs; let them fry ‘a little while, then put in 
your liquor, and two or three Anchovies, fome 
Salt and Pepper to your tafte, a fprig of Mint 
rubb’d in fmall, and let all boil together till you 
think itis thick enough; then have in readinefs 
fome Forc’d-meat, and make three or fourfcore 
Balls, about the bignefs of large Peas, fry them 
brown, and put them in the difh you ferve it in, 
and fry fome thin flices of Bacon, put fome in the 
difh and {ome on the brim of the difh, ‘with 
{calded Spinnage; fry fome Toafts after the Balls 
brown and hard, and break them into the Difh; 
feet pour your Pottage over all, and ferve to the 
‘Table, | ; | 

To make firong Broth to keep for Uje.. 
AKE part of a Leg of Beef, and the Scrag- 
end of a Neck of Mutton, and break, the 

| Bones in pieces, and put. to itas much Water as 

‘3 

will cover it, and a little Salt, and when it boils, 
* {cnr it clean, and put into it a wholeOnion ftuck 

with Cloves, a bunch of Sweet-herbs, fome Pep= 
“per, a Nutmeg quartered; let thefe boil till the 

a gies is boiled in pieces, and the ftrength boil- 
ed out of it; then put to it twoor three Ancho- 
vies, and when they are diflolved, firain it out; 

at 



The Compleat Houfewife, Sa Fe 

To make Forced Meat. 

AKE part of aLeg of Mutton, Veal or Beef, 
[ and pick off the Skins and Fat, and to eve- 

ry pound of Meat put two pounds of Beef-fuet; 
fhred them together very fine, then-{eafon it with 
Pepper, Salt, Cloves, Mace, Nutmeg, and Sage ; 
then put all into a ftoneMortar, and to every 
two pounds of Meat put half a pint of Oyfters and 
fix Eggs well beaten; then mix them all together, 
and beat it very well; then keep it in an earthen 
Pot for your ufe; put a little Flour on the top, 
and when you roll them up flour your Hands. 

A Lamb Pye. 

UT a hind quarter of Lamb into thin flicess 
feafon it with {weet Spices, and lay it in 

the Pye, mix’d with half a pound of Raifins of 
the Sun ftoned, half a pound of Currants, 2 or 2 
Spani/h> Potatoes botl’d, blanch’d, and fliced; or 
an Artichoke bottom or two, with Prunella’s, 
Damfons, Goofeberries, Grapes, Citron. and Le- 
mon Chips: Lay on Butter, and clofe the Pye; 
when *tis baked make a Caudle for it, | 

AA Chicken Pye. 

YAKE fix finall Chickens; roll up a piece of 
Butter in {weet Spice, and put itinto them, 

then feafon them, and lay them in the Pye, with 
the Marrow of two Bones, with Fruit and Pre- 
ferves, as the Lamb Pye, witha Caudle. 

‘ Bs A Lumber Pye. | i? 

PTT AXE 2 ponnd and a half ofa Fillet of Veaf, © , and mince it with the fame quantity of Becf=" 

3 re Oe “Suet 3” 
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Suet; feafon it with fweet Spice, five Pippins, an 
handful of Spinnage, andan hard Lettuce, Thyme 
and Parfley: Mix it witha penny grated white 
Loaf, the yolks of Eggs, Sack and Orange-flower 
Water, a pound and an half of Currants and 
Preferves, as the Lamb Pye, with a Caudle, An 
Humble Pye is made the fame way. 

A Lamb Pye. 

U T ahind quarter of Lamb into thin fli< 
ces; feafon it with favoury Spice, and lay 

them in the Pye with an hard Lettuce, and Arti- 
choke bottoms, the tops of an hundred of Afpa- 
ragus: Lay on Butter, and clofe the Pye. When 
it is bak’d, pour into it a Lear, 

A Mutton Pye. 

EASON your Mutton-ftakes with favoury 
S Spice; fill the Pye, lay on the Butter, and 
clofe the Pye: When it is baked, tofs up a hand- 
ful of chopp’d Capers, Cucumbers and Oyfters, 
in Gravy, an Anchovy, and drawn Butter, 

Al Pigeon Pye. 

RUSS and feafon your Pigeons with favou- 
‘ry Spice, lard them with Bacon, and ftuff 

them with Forc’d-meat, and lay them in the Pye 
with the Ingredients for favoury Pyes, with But- 
ter, and clofe the Pye, A Lear. A Chicken of 
Capon Pye 1s made the fame way, 

A Battalia P ye. 

?Y~ AKE four fimall Chickens, ‘four fquab Pi- 
geons, four fucking Rabbets, cut them in 

pieces, feafon them with favoury Spice, andlay’em 
Lee in 



The Compleat Houfewife. ~ 9 
in the Pye, with four Sweet-breads fliced, and as 
many Sheep’s-tongues, two fhiver'd Palates, two 
pair of Lamb-ftones, twenty or thirty Coxcombs, 
with favoury Balls and Oyfters. Lay on Butter, 
and clofe the Pye. A Lear. 

AN eats-Tongue Pye. 

I I ALF boil the Tongues, blanch and flice 
them; feafon them with favoury Spice, 

with Balls, fliced Lemon and Butter, and clofe 
the Pye, When it is bak’d, pour into it a Ra 
$00. 

To pickle Oyfrers.. 
A AKE a quart of Oyfters, and wafh them in 
their own Liquor very well, till all the grit- 

tinefsis out; put them in a Sauce-pan or Stew-pan, 
and {train the Liquor over them, fet them on the 
fire, and {cum them; then put in three or four 
blades of Mace, a fpoonful of whole Pepper-corns ; 
when you think they are boiled enough, throw in 
a glafs of White-wine ; Let them have a thorough. 
{cald; then take them up, and when they are 
cold, put them in a Pot, and pour the Liquor 
over them, and keep them for ufe. Take them 
out with a Spoon. | 

To collar Eels. 

Ty AKE your Eel and cut it open; take out 
the Bones, and cut off the Head and Tail, 

and lay the Eel flat on a Dreffer, and fhred Sage 
as fine as poflible, and mix it with black Pepper 
beat, Nutmeg grated, and Salt, and lay it all over 
the Eel, and roll it up hard in little Cloths, and 
tye it up tight at each end; then fet over fome 
Water with Pepper and Salt, five or fix Cloves, 
aS 3 Bao Bree 
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three or four blades of Mace, a Bay-leaf or two; 
boil it and the Bones and Head and ‘Fail well toge~ 

_ ther; then take out the Head and Tail, and put 
it away, and put in your Eels, and let them boil 
till they are tender; .then take them out of the 
Liquor, and boil the Liquor longer; then take it 
off, and when ’tis cold, put it to your Eels, but 
do not take off the little Cloths till you ufe them, 

Lo pot Lobfters. 

AKE a dozen of large Lobfters; take out 
all the Meat of their Tails and Claws after 

- they are boil’d; then feafon them with beaten Pep~ 
per, Salt, Cloves, Mace, and Nutmeg, all finely 
beaten and mix’d together; then take a Pot, put 
therein a layer of frefh Butter, upon which put 
a layer of Lobfter, and then ftrew over fome 
Seafoning, and repeat the fame till your Pot is 
full, and your Lobfter all in; bake it about an 
hour and half, then fet it by two or three days, 
and it will be fit to eat. It will keep a Monthor 
fore, if you pour from it the Liquor when it 
comes out of the Oven, and fill it up with clarified 
Batter. Eat it with Vinegar. Mea 

Hung Beef. 
Mie a ftrong Brine with Bay-falt, and Pe~ 

tre-falt, and Pump-water, and fteep there- 
in a Rib of Beef for nine days ; then hang it up 
in a Chimney where Wood or Saw-duft is burnt ; 
when ’tis a little dry, wafh the out-fide with Blood 
two or three times, to make it look black, and 
when ‘tis dried enough, boil it for ufe, 

To roaft a Cod’s Head. 
AKE the Head, wafh and fcour it very clean, 
then {cotch it with a Knife, and firew ¥ 

little 
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fittle Salt on it, and lay it on a Stew-pan before 
_ the fire, with fomething behind it; throw away 
_-the Water that runs from it the firft half hour; 
then ftrew on it fome Nutmeg, Cloves and Mace, 
and Salt, and bafte it often with Butter, turning 
it till itis enough. If it bea large Head it will 
take four or five hours reafting, then take all the 
Gravy of the Fifh, as much W hite-wine, and more 
Meat-Gravy, fome Horfe-radcilh, one or two 
Efthalots, a little fliced Ginger, foime whole Pep- 
per, Cloves, Mace, and Nutmeg, a Bay-leaf or iwo; 
beat this Liquor up with Butter and the Liver of 
the Fifh boiled, and broke, and ftrained into it, 
and the yolks of two or three Eggs, foine Oyfters 
and Shrimps, and Balls made of Fifh, and fried 
Fifh round it. Garnifh with Lemon and Horte- 
raddifh. | 

To pickle Ox-Palates. 

TT AXKE your Palates and wafh them well with 
) Salt in the Water, and put them ina Pip- | 
kin with Water and fome Salt, and when they are 
ready to boil, {cum them very well, and put into 
them whole Pepper, Cloves and Mace, as much 
as will give thein a quick tafte: When they are 
boiled tender (which will require four or five hours) 
peel them and cut them into fmall pieces, and let 
them cool; then make the Pickle of White-wine 
Vinegar, andas much Whité-wine; boil the Pickle, 
and put in the Spice as was boiled in the Palates, 
and a little frefh Spice; put in fix or feven Bay- 
leaves,and Jet both Pickle and Palates be cold before 
‘you put them together; then keep them for ufe, 

To make a Ragoo of Pigs-Ears. 
A [ AKE a quantity of Pigs-Ears, and boil them 

4 mone half Wine and the other Water; cut 
them in {mall pieces, then brown a little. Butter, 

| Rete ai. Sem and 
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and put themin, and a pretty deal of Gravy, two 
Anchovies, an Efchalot or two, a little Muftard, 
and fome flices of Lemon, fome Salt, and Nut- 
meg; Stew all thefe together, and fhake it up 
thick. Garnifh the Difh with Barberies, 

To make Collard Beef, 

AKEa Flank of Beef, falt it with white 
| Salt, and let it lie forty-eights hours, then 
wafh it, and hang it in the Wind to dry twenty- 

- four hours; then take Pepper, Salt, Cloves, Mace, 
and Nutmegs, and Saltpetre, all beaten fine, and 
mtx them together, and rub it all over the infide, 
and roll it up hard, and tye it faft with Tape; 
put it in a pan with a few Bay-leaves, and four . 
pounds of Butter, and cover the Pot with Rye- 
pafte, and bake it with Houfhold-bread. 

To few Oyfters = French Rol/s, 

T AKE a quart of large Oyfters; wafh them 
in their own Liquor, and ftrain it, and put 

them in it with a little Salt, fome Pepper, Mace, 
and fliced Nutmeg; let the Oyfters ftew a little 
with all thefe things, and thicken them up with 
a great deal of Butter; then take fix French Rolls, 
cut a piece off the top, and take out the Cruinb; 
and take your Oyfters boiling hot, and fill the. 
Rolls full, and fet them near the fire on a Cha- 
‘fing-difh of Coals, and let them be hot through, 
and as the Liquor foaks in, fill them up with more, 
if you have ’em, or fome hot Gravy: So ferye 
them up inftead cf a Pudding. 

AY. eal Pye. 

-¥D AISE an high Pye, then cut a Fillet of 
R\. Veal into three or four. Fillets, feafon it with 
PO Gs favoury 
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favoury Spice, a little minc’d Sage and fweet 
Herbs; lay it inthe Pye, with flices of Bacon at 
the bottom, and betwixt each piece lay on Butter, 
and clofe the Pye. | 

A Turkey Pye. 

ONE the Turkey, feafon it with favoury 
B Spice, and lay it in the Pye with two Ca- 
pons, or two Wild-Ducks cut in pieces to fill up 
the Corners; lay on Butter, and clofe the Pye. 

A Florendine of a Kidney of F eal. 

QHread the Kidney, Fat and all, with a little 
S Spinnage, Parfley and Lettuce, three Pip- « 
pins and Orange-peel ; feafon it with {weet Spice 
and Sugar, and a good handful of Currants, two 
or three grated Biikets; Sack and Orange-flower- 
Water, two or three Fggs ; mix it into a body, and 

_ put it into a Difh, being covered with Puft-pafte, . 
lay on a cut Lid, and garnifh the brim. 

A Marrow-Pudding. 

¥)D OIL a quart of Cream or Milk, with a ftick 
of Cinnamon, a quarter’d Nutmeg and large 

Mace; thenmix it with 8 Eggs well beat, a little 
Salt, Sugar, Sack, and Orange-tlower Water ; {train 
it, then put to it three grated Bifkets, an hand- 
ful of Currants, as many Raifins of the Sun, the 
Marrow of two bones, all in four large pieces, 
then gather to a body over the fire; then put it 
into a Difh, having the brim thereof garnifhed 
with Puff-pafte, and raifedin the Oven; then lay 
on the four pieces cf Marrow, Knots, and Paftes, 
fliced Citron and Lemon-peel. : 

. 
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A Calves-Foot Pudding. 

“AKE Calves-feet, fhred them very fine, and 
mix them with a Penny-loaf grated and {cald- 

ed with a pint of Cream; put to it half a pound 
of fhred Beef-fuet, eight Eggs, anda handful of 
plump’d Currants ; feafon it with {weet Spice and 

Sugar, a little Sack and Orange-flower Water, the 
Marrow of two Bones; then put it in a Veal 
Caul, being wafh’d over with the batter of Eggs, 
then wet a Cloth and put it therein, tie it clofé 
up; when the Pot boils, put it in; boil it about 
two hours; then turn it ina difh, and ftick on it 
fliced Almonds and Citron; let the Sauce be Sack 
and Orange-flower Water, with Lemon-juice, Su- 
gar and drawn Butter. & 

To fiuff a Shoulder or Leg of Mutton 
with Oyfters. 

"TAKE a little grated Bread, fome Beef-fuet, 
* yolks of hard Eggs, three Anchovies, a bit 

of an Onion, Salt and Pepper, Thymeand Winter- 
favory, twelve Oyfters, fome Ries grated ; 
mix all thefe together, and fhred them very fine; 
and work them up with raw Eggs like a pafte, 
and ftuff your Mutton under the Skin in the thick- 
eft place, or where you pleafe, and roaft it; and 
for Sauce take fome of the Oyfter-liquor, fome 
Claret, two or three Anchovies, a little Nutmeg, 
a bit of an Onion, the reft of the Oyfters: Stew 
all thefe together, then take out the Onion, and 
‘put it under the Mutton. 

Lo roaft a Pike. 

T, AKE a large Pike, gut it, and clean it, and 
@& lard it with Eel and Bacon, as you lard a 
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Fowl; then take Thyme and Savory, Salt, Mace, 
and Nutmeg, fome Crumbs of Bread, Beef-fuet 
and Parfley ; fhred all very fine, and mix itup with 
saw Eggs; make it in a long Pudding, and put 
it in the Belly of your Pike, {kewer up the Belly, 
and diffolve Anchovies in Butter, and bafte it with 
it; put two Splints on each fide the Pike, and 
tyeit to the Spit; melt Butter thick for the Sauce, 
or if you pleafe, Oyfter-fauce, and bruife the 
Pudding in it. Garnifh with Lemon, 

A Ragoo of Sweet-breads. 

PT AKE your Sweet-breads and fkin them, and 
put fome Butter in the Frying-pan, and 

brown it with Flour, and put the Sweet-breads 
in; ftir them a little and turn them; then put in 
fome ftrong Broth and Mufhrooms, fome Pepper 
and Salt, Cloves and Mace; let them ftew half an 
hour; then put in fome Forc’d-meat Balls, fome 
Artichoke-bottoms cut finall and thin; make it 
thick, and ferve it up with fliced Lemon, 

A Ragoo of Oyfters. 
U T into your Stew-pan a quarter of a pound 
of Butter, let it boil, then take a quart of 

Oyfters, ftrain them from their Liquor, and put 
them to the Butter; let them flew with a bit of 
Efchalot fhred very fine, and fome grated Nut- 
meg, and a little Salt; then beat the yolks of 
three or four Eggs with the Oyfter-liquor and half 
a pound of Butter, and fhake all very well toge- 
ther till tis thick, and ferve it up with Sippets, 
and garnifh with fliced Lemon, 

To mumble Rabbets and Chickens. 
UT into the Bellies of your Rabbets, or 

A Chickens, fome Parfley, an Onion, and the 
‘ fe Sikis: fvens 

f 
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Liver; fet it over the Fire in the Stew-pan with 
as much Water as will cover them, with a little 
Salt; when they are half boiled take them out, 
and fhred the Parfley, Liver, and Onion, and tear 
the Flefh from the Bones of the Rabbet in finall 
flakes, and put it into the Stew-pan again with a 
very little of the Liquor it was boiled in, and a 
pint of White-wine, and {ome Gravy, and half a 
pound or more of Butter, and fome grated Nut- 
meg; when *tis enough, fhake in a little Flour, 
and thicken it up with Butter. Serve it on Sip- 
pets. : | 

To frew Mufbrooms. 

TAKE fome ftrong Broth, and feafon it with 
a bunch of Sweet-herbs, fome Spice and 

Anchovies, and fet it over the fire till ’tis hot ; 
then put in your Mufhrooms, and juft let them 
boil up; then take fome yolks of Fggs, with a 
little minced Thyme and Parfley, and {ome grated 
Nutmeg, and ftir it over the fire till *tis. thick. 
Serve it up with fliced Lemon. 

To collar a Calf’s Head. 

AKE a Calf’s Head with the Skin and Hair 
upon it; then f{caldit, to fetch off the Hair; 

then parboil it, but not too much; then get it 
clean from the Bones while it is hot; you muft 
flit it on the fore-part, feafon it with Pepper, 
Salt, Cloves, Mace, Nutmeg, and Sweet-herbs, 
fhred fimall, and all mix’d together with the yolks 
of three or four Eggs, and {pread it over the Head, 
and roll it up hard. Boil it gently for three 
hours, in juft as much Water as will cover it; 
when *tis tender ‘tis boiled enough. If you do 
the Tongue, firft boil it and peel it, and flice it in 
thin flices, and likewife the Palate, and put hea 

an 
\ 
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and the Eyes in the infide of the Head before you 
roll it up. When the Headis taken out, feafon 
the Pickle with Salt, Pepper and Spice, and give 
it a boil, adding to it a pint of White-wine and 
as much Vinegar. When ’tis cold, put in the 
Collar, and when you ufe it, cut it in flices, 

To collar Cow-Heels. 

"TAKE five or fix Cow-Heels or Feet, and 
bone them while they are hot, and lay them 

one upon another, {trewing fome Salt between; 
then roll them up in a coarfe Cloth, and {qQueezein 
both ends, and tye them up very hard; boil it an 
hour and half; then take it out, and when it’s cold 
put it into common Souce-drink for Brawn. Cut 
off a little at each end, it looks better. Serve 
it in flices, or in the Collar, as you pleafe, 

ATanfy. 
OILa quart of Cream or Milk with a flick 
of Cinnamon, quarter’d Nutmeg, and ae 

Mace; when half cold, mix it with twenty yolks 
of Eggs, and ten whites; ftrain it, then put to it 
four grated Bifkets, half a pound of Butter, apint 
of Spinnage-Juice, anda little Tanfy, Sack, and 
Orange-flower Water, Sugar, and a little Salt ; 
then gather it. to a body over the fire, and pour 
it into your Dith, being well butterd: When it 
is baked, turn it on a Pye-plate; {queeze on it 
an Orange, grate on Sugar, and garnifh it with 
flic’'d Orange and a little Tanfy. Made ina Difh, 
cut as you pleafe. | 

Scotch Collops. 

U T your Collops off a Fillet of Veal; cut 
them thin, hack them and fry them in frefh 

Buttter; thentake them out and brown yourPan |, , 
CG with 

ch 
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with Butter and Flour, as you do for aSoop. Do 
not make it too thick; putin your Collops. and 
fome Bacon cut thin, and fryed, and fome Fore’d- 
meat Balls fryed, fome Muthrooms, Ovyfters, Ar- 
tichoke-bottoms diced, Lemon.and Sweet-breads, 

or Lamb-ftones; fome ftrong Broth, Gravy, and 
thick Butter; tofs up all together. Garnifh the 
Difh with fliced Lemon. | 

To few a Rump of Beef. 

CAF ASON your Rump of Beef with two Nut- 
megs, fome Pepper and Salt, and lay the fat 

fide downward in your Stew-pan; put toita quar- ~ 
ter of a pint of Vinegar, a pint of Claret, three” 
pints of Water, three whole Onions ftuck with a 
few Cloves, and a bunch of Sweet-herbs; cover 
it clofe, and let it ftew over a gentle Fire four or 
five hours; {cum off the Fat from the Liquor. 
‘Lay your Meat on Sippets, and pour your Liquor 
over it.. Garnifh your Difh with {calded Greens, ~ 

To roaft an Eel. 

"TAKE a large Eel, and fcour him well with 
Salt; then {kin him almoft to the Tail; then 

gut, and wath, and dry him; then take a quarter 
of a pound of Suet, fhred as fine as poffible, put 
to it Sweet-herbs, and Efchalot likewife, fhred 
very fine, and mix it together with fome Salt, 
Pepper, and grated Nutmeg; fcotch your Eel on 
both fides the breadth of a Finger’s diftance, and 
wath it with yolks of Eggs, and ftrew fome Sea- 
foning over it, and ftuff'the Belly with it; then 
draw the {kin over it; put along Skewer through 
it, and tye it to aSpit, and bafte it with Butter, 
and make the Sauce Anchovy and Butter melted. 

re | 
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To make a Pale Fricafy. 

‘A KE Lamb, Chicken, or Rabbets, cut in 
‘pieces, wafh it well from the Blood, then 

put itin a broad Pan or Stew-pan; put in as much 
fair Water as will cover it; put in Salt, a bunch 
of Sweet-herbs, fome Pepper, an Onion, two An- 
chovies, and {tew it till ‘tis enough; then mix in 
a Poringer fix yolks of Eggs, a glafs of White- 
wine, a Nutmeg grated, a little chopp’d Parfley, 
a piece of frefh Butter, and three or four {poon- 
fuls of Cream; beat all thefe together, and put it 
into your Stew-pan, and fhake it together till ’tis 
thick. Difh it onSippets, and garnifh with iliced 
Lemon. 

To pickle Oy/fters. 

PEN your Oyfters, and get the Grit from 
them, and ftew them in their own Liquor 

in an earthen Pipkin till they are tender; then 
take up the Oyfters, and cover them, that they 
may not be difcoloured; then increafe the Liquor 
with as much more Water, and let it boil till one 
third is confumed; then put your Oyfters into 
your Pot or Barrel, laying between the rows fome 
whole Pepper and Spice, and a few Bay-leaves ; 
and when the Pickle 1s cold, put it to your Oy- 
fters, and keep them very clofe covered, 

To hafh a Calf’s Head. 

B OIL your Calf’s Head almoft enough, and 
when *tis cold, cut the Meat in thin flices 

clean from the Bone, and put it into a Stew-pan, 
with fome ftrong Broth, a glafs of White-wine, 
fome Oyfters and their liquor, a bunch of Sweet- 
herbs, two or three Efchalots, a Nutmeg quar- 

Ce Ge ee tered, 

a 
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tered, and let thefe ftew on a flow fire till they 
are enough; then put in two or three Ancho- 
vies, the yolks of four Eggs well beaten, anda 
piece of Butter, and thicken it up; then have 
ready fry’d fome thin flips of Bacon, fome Forc’d- 
meat balls, fome large Oyfters dipp’d in Batter ; 
the Brains firft boiled and then fried, fome Sweet- 
breads cut in flices, fome Lamb-ftones cut in 
rounds; then put your Hafh in your Difh and 
the other things, fome round and fome on it. 
Garnifh the Difh with fliced Lemon. 

To make Scotch-Collops. 

“U T thin flices out of a Leg of Veal, as ma- 
ny as you think will ferve for a Difh, and 

hack them, and lard fome with Bacon, and fry 
them in Butter; then take them out of the Pan, 
and keep them warm, and clean the Pan, and put 
into it half a pint of Oyfters, with their Liquor, 
and fome ftrong Broth, one or two Efchalots, a - 
glafs of White-wine, two or three Anchovies min- 
ced, fome grated Nutmeg; let thefe have a boil 

-up, and thicken it with four or five Fggs and a 
~ piece of Butter, and then put in your Collops, 
and fhake them together till *tis thick; put dried 
Sippets on the bottom of the Difh, and put your 
Collops in, and fo many as you pleafe of the things 
in your Hath. 

A Fricafy of Chickens. 

FTER you have drawn and wafh’d your 
A Chickens, half boil them; then take them 
up and cut them in pieces, and put them into a 
Frying-pan, and fry them in Butter; then take 
them out of the Pan and clean it, and put in fome 
{trong Broth, fome White-wine, fome grated Nut- 
meg, alittle Pepper and Salt, a bunch of Sweet- 

ys herbs, 
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herbs, and an Efchalot or two; let thefe, with 
two or three Anchovies, ftew ona flow fireand boil 
up; then beat it up with Butter and Eggs till ’tis 
thick, and put your Chickens in, and tofs them 
well together ; lay Sippets in the Difh, and ferve 
it up with fliced Lemon and fried Parfley. 

A Fricafy of Rabbets. 
U T and wafh your Rabbets very well, and 

C put them ina Frying-pan, with a pound of 
Butter; an Onion ftuck with Cloves, a bunch of 
Sweet-herbs, and fome Salt; let it ftew till ’tis 
enough ; then beat up the yolks of fiz Eges, with 
a Glafs of White-wine, a little Parfley fhred, a 
Nutmeg grated, and mixit by degrees, with the 
Liquor in your Pan, and fhake it till *tis thick, 
and ferve it up on Sippets. Garnifh the Difh with 
fliced Lemon. 

A Fricafy of Double Tripe. 

C UT your Tripe in flices, two Inches long, 
: and put it into aStew-pan; put to it a quar- 
ter of a pound of Capers, as much Samphire fhred, 
half a pint of {trong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon fhred finall ; 
ftew all thefe together till ’tis tender; then take 
it off the fire, and thicken up the Liquor with 
the yolks of three or four Eggs, a little Parfley 
boiled green and chopp’d, fome grated Nutmeg 
andSalt; fhake it well together, Serve it onSip- 
pets, Garnifh with Lemon. 

A Fricafy of Ox-Palates. 
AXKE the Gravy thus: Take two pounds 

: of Beef, cut it in little bits, and put it in 
a Sauce-pan, with a quart of Water, fome Salt, 

C3 fome 
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fome whole Pepper, an Onion, an Efchalot or two, 
two or three Anchovies, a bit of Horfe-radifh; let 
all thefe ftew till ’tis a ftrong Gravy; then ftrain 
it out, and fet it by; then have ten or twelve Ox 
Palates, boil them till they are tender, and peel 
them, and cut them in fquare pieces; then flay 
and draw two or three Chickens, and cut them be- 
tween every Joint, and ftafon them with a little 
Nutmeg, Salt and fhred Thyme, and put them in 
a Pan, and fry them with Butter ; when they are 
half fry'd, then put in half your Gravy, and all 
your Palates, and let them {ftew together, and put 
the reft of your Gravy into aSauce-pan, and when 
it boils, thicken it up with the yolks of three or 
four Eggs, beaten with a glafs of White-wine, 
and a piece of Butter, and three or four fpoonfuls 
of thick Cream; then pour all into your Pan, 
fhake it well together, and difh it up. Garnifh 
with pickled Grapes. 

A Fricafy of great Plaice or Flounders. 

UN your Knife all along upon the Bone on 
the back-fide of your Plaice, then raife the 

Flefh on both fides from the Head to the Tail, and 
take out the Bone clear; then cut your Plaice in 
fix Collops, dry it very well from the Water, 
{prinkle it withSalt, and flour it well, and fry it 
in a very hot Pan of Beef-dripping, fo that itmay 
becrifp; take it out of the Pan and keep it warm 
before the fire; then make clean the Pan, and put 
into it Oyfters and their Liquor, fome White-wine, 
the Meat out of the fhell of a Crab or two. Mince 
half the Oyfters, fome grated Nutmeg, three An- 
chovies, Let all thefeftew up together; then put 
in half'a pound of Butter, and put in your Plaice, 
and tofs them well together, and difh them on 
Sippets, and pour the Sauce over them. Garnifh 
the Difh with yolks of hard Eggs minced, and 

fliced 
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fliced Lemon. After this manner do Salmon or 
any firm ‘fifh. 7 

A Plumb-Cake. 

'AKE fix pounds of Currants, five pounds 
of Flour, an ounce of Cloves and Mace, a 

little Cinnamon, half an ounce of Nutmegs, half 
a pound of pounded and blanched Almonds, half 
a pound of Sugar, three quarters of a pound of 
fliced Citron, Lemon and Orange-peel, half a pint 
of Sack, a little Honey-water, and a quart of Ale- 
yeft, a quart of Cream, a pound and half of But- 
ter melted. and poured into the middle thereof; 
then ftrew a little Flour thereon, and let it he 
to rife; then work it well together and lay it be- 
fore the fire to rife, then work it up till it is ve- 
ry {mooth; then put it in an Hoop with a Paper 
floured at the bottom. , 

A Craw-fifh Soop. 

Leanfe your Craw-fifh, and boil them in Wa- 
ter, Salt and Spice, pull off their Feet and 

Tails, and fry them; break the reft of them in 
a ftone Mortar, feafon them with favoury Spice 
and an Onion, hard Fgys, grated Bread and Sweet- 
herbs boiled in ftrong Broth; ftrain it, then put 
to it {calded chopp’dParfley and French Rolls, then 
put them therein witha few cryed Mufhrooms ; 
garnifh the Difh with fliced Lemon and the Feet 
and Tails of the Craw-fifh. A Lobfter Soop is 
done the fame way. 

To boil Mullet, or any fort of Fifp. 

S C ALE your Fifh, and wafh them, faving 
) their Liver, or Tripes, Rowfes, or Spawn; 

boil. them in Water that is feafoned with Salt, 
C4 ; White- 
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White-wine Vinegar, White-wine, a bunch of 
Sweet-herbs, a fliced Lemon, one or two Onions, 
fome Horfe-radifh;, and when it boils up, put in 
your Fifh, and for Sauce, a pint of Oyfters with 
their Liquor, a Lobfter bruifed or minced, or 
Shrimps, fome White-wine, two or three Ancho- 
vies, fome large Mace, a quartered Nutmeg, a 
whole Onion. Let thefe have a boi! up, and thick- 
en it with Butter and the Yolks of two or three 
Eggs. Serveit on Sippets, and garnifh with Lemon. 

To butter Crabs or Lobfters. 

OUR Crabs or Lobfters being boiled and 
cold, take all the Meat out of the Shells and | 

Body, break the Claws, and take out all their 
Meat, mince it fmall, and put it all together, and 
add to it two or three {poonfuls of Claret, a very 
little Vinegar, a Nutmeg grated; then let it boil 
-up till ‘tis thorough hot; then put in fome Butter 
melted, with fome Anchovies and Gravy, and 
thicken’d up with the yolks cf an Egg or two; and 
when *tis very hot, put it in the large Shell, and 
ftick it with Toafts, 

Zo ftew a Carp. 

| a AK E a living Carp, and cut him in the Neck. 
and Tail, and fave the Blood; then open 

him in the Belly; take heed you do not break 
the Gall, and put a little Vinegar into the Belly 
to wafh out all the Blood; ftir al! the Blood with 
your Hand; then put your Carp into a Stew-pan; 
if you have two Carps, you may cut off one of 
their Heads an inch below the Gills, and flit the 
Body in two, and put it into your Stew-pan after 
you have rubbed them with Salt; but before you 
put them in, your Liquor muft boil; a quart of 
Claret, or asmuch as will cover them, the Blood 

| you 
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you faved, an Onion ftuck with Cloves, a bunch 
of Sweet-herbs, fome Gravy, three Anchovies. 
When this Liquor boils up, put in your Fifh, and 
cover it clofe, and let 1t ftew up for about a quar- 
ter of an hour; then turn it, and let it ftew a lit- 
tlelonger; then put your Carp ina Dith, and beat 
up the Sauce with Butter melted in Oyfter-Li- 
quor, and pour your Sauce over it. Your Milt, 
Spawn, and Rivets, muft be laid on the top. Gar- 
nifh the Difh with fried Smelts, Oyfters or Spitch- 
cock Eel, Lemon and fried Parfley. 

Another Way to flew Carp. 

AKE two Carps, fcale and rub them well 
with Salt; then cut themin the Nape of the 

Neck and round the Tail, to make them bleed. 
Cut up the Belly, take out the Liver and Guts, 
and if you pleafé to cut each Carp in three pieces, 
they will eat the firmer; then put them ina Stew- 
pan, with their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Efchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them clofe, and let them ftew till they be 
half enough; then turn them, and put in halfa 
pound of frefh Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ftew 

~ till they are enough; then beat the yolks of five 
or fix Eggs, witha little Verjuice, and by degrees 
mix it with the Liquor the Carp was ftewed in. 
Juft give it a fcald to thicken it; then put your 
Carp in a Difh, and pour this over it. Garnifh 
the Difh with fliced Lemon. 

To collar Salmon. 
|'AK E a fide of Salmon, and cut off about 
a handful off the Tail; wafh your large 

piece very well, and dry it with aCloth; then. 
wath 
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wafh it over with the yolks of Eggs; then make 
fome Forc'd-meat with that you cut off the Tail; 
but take off the Skin, and put to it a handful of 
par-boil’d Oyfters, a Tailor two of Lobfter, the 
yolks of three or four Eggs boiled hard, fix An- 
chovies, a good handful of Sweet-herbs chopp’d 
fmall, a little Salt, Cloves, Mace, Nutmeg, Pep- 
per, and grated Bread. Work all thefe together 
into a body with the yolks of Eggs, and lay it 
all over the flefhy part, and a little more Pepper 

_and Salt over the Salmon; {fo roll it up into a Col- 
lar, and bind it with broad Tape; then boil it in 
Water, and Salt, and Vinegar, but let the Liquor 
boil firft; then put in your Collars, and a bunch 
of Sweet-herbs, fliced Ginger, and Nutmeg; let 
it boil, but not too faft; it will ask near two hours 
boiling, and when “tis enough take it up; put it 

in your Soufing-pan, and when the Pickle is 
cold, put it to your Salmon, and let it ftand in it 
till ufed; or otherwife you may pot it after it is 
boiled, and fll it up with clarified Butter, as you 
pot Fowls; that way will keep longeft and beft. 

To collar V enifon. 
' AK E a Side of Venifon, and bone it, and 
take away all the Sinews, and cut it into 

{quare Collars, of what bignefs you pleafe: It 
will make two or three Collars; lard it with fat 
clear Bacon, cut your Lards as big as the top of 
your Finger, and as long as your little Finger ; 
then feafon .your Venifon with Pepper, Salt, 
Cloves, Mace, and Nutmeg: Roll up your Col- 
lars, andtye them clofe with coarfe Tape; then 
put them into deep Pots, put Seafoning at the 
bottom of the Pot, and fome frefh Butter, and 
three or four Bay-leaves; then putin your Veni- 
fon, and fome Seafoning and Butter on the top,and 
over that fome Beef-{uet, finely fhred, and sash ; 

then 
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then cover up your Pot with coarfe Pafte; they 
will afk four or five hours baking; then take them 
out of the Oven, and let it ftand a little; then 
take out your Venifon, and let it drain well from 
the Gravy. Take off all the Fat from the Gra- 
vy, and add more Butter to that Fat, and fet it 
over a gentle Fire to clarify; then take it off, 
and let it ftand a little, and {cum it well; then 
make your Pots clean, or have Pots fit for each 
Collar: put a little Seafoning at the bottom, and 
fome of your clarified Butter; then put in your 
Venifon, and fill up your Pots with clarified But- 
ter; and be fure your Butter be an inch above the 
Meat; and when "tis thorough cold, tye it down 
with double Paper, and lay a Tile on the top; 
they will keep fix or eight Months: You may, if 
you pleafe, when you ufe a Pot, put the Pot 
in boiling Water a minute, and it will come 
whole out: Let it ftand till ’tis cold, and ftick it 
round with Bay-leaves, and one {prig on the top. 

To pot Neats-Tongues. 

B ‘AKE Neats-Tongues, and rub them very 
well with Salt and Water (Bay Salt 1s 

beit;) then take Pump-water, with a good deal 
of Salt-petre, and fome white Salt, and fome Cloves 
and Mace, and boil it well, and fcum it, and when 
*tis cold put your Tongues in, and let them lye 
in it fix days; then wafh therm out of that liquor, 
and put them in a Pot, and bake them with Eread 
tillthey are very tender; and when they are ta- 
ken out of the Oven, pull off their fkins, and put 
them in the Pot you intend to keep them in, and 
cover them over with clarified Butter: They will 
keep four or five Months, 

To 
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To collar a Breaft of Veal. 

rE “ AKE a Breaft of Veal, and boneit, and wath 
it, and dry it in a clean Cloth; then fhred 

Thyme, Winter-favory, and Parfley, very finall, 
and mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg; then ftrew it on the infide of your Meat, 
and roll it up hard, beginning at the Neck end; 
tyeit up with Tape, and put it in a Pot fit to boil 
itin, ftanding upright: You muft boil it in Wa- 
ter and Salt, and a bunch of Sweet-herbs; when 
*tis boiled enough, take it off the Fire, and put it 
in an earthen Pot, and when the Liquor is cold 
pour it over it, or elfe boil Salt and Water ftrong 
enough to bear an Egg; and when that is cold, 
pour it on your Veal: When you ferve it to the 
Table, cut it in round flices. Garnifh with Laurel 
or Fennil. 

To collar a Pig. 

1U T off the Head of your Pig; then cut the 
6 Body afunder; bone it, and cut two Collars 
oft each fide; then lay it in Water to take out 
the Blood; then take Sage and Parfley, and fhred 
them very finall, and mix them with Pepper, Salt, 
and Nutmeg, and ftrew fome on every fide, or 
Collar, and roll it up, and tye it with coarfe Tape; 
fo boil them in fair Water and Salt, till they are 
very tender: Put two or three Blades of Mace in 
the Kettle, and when they are enough, take them 
up, and lay them in fomething to cool; ftrain out 
fome of the Liquor, and add to it fome Vinegar 
and Salt, a little White-wine, and three or four 
Bay-leaves ; giveit a boil up, and when ’tis cold 
put it to the Collars, and keep them for ufe, ' 

To 
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To pot Beef. 

‘'AKE a good Buttock of Beef, and cut out 
the Bone, and lay it flat, and flafh it in 

feveral places; then falt it well, and let it lie in 
the Salt three days; then take it out, and let it 
lie in running Water with a handful of Salt three 
days longer ; then take it out, dry it with a Cloth, 
and feafon it with Pepper, Salt, Nutmeg, Cloves, 
Mace, and two ounces of Salt-petre finely beaten ; 
then fhred two or three pounds of Beef-fuet, and 
one pound in Lumps, and three pounds of Butter, 
put fome in the bottom of the Pot you bake it 
in ; then put in your Beef and the reft of the But- 
ter and Suet on the top; cover your Potover with 
coarfe Pafte; and fetit in all Night with Houfe- 
hold-bread; in the Morning draw it, and pour 
off all the Fat into a Pot, and drain out all the 
Gravy ; pull the Meat all to pieces, Fat and 
Lean, and work it into your Pots that you keep 
it in while it is hot, or it will not clofe fo well; 
then cover it with the clear Fat you poured off; 
paper it when “tis cold, it will keep good a month 
or fix weeks. 

To make artificial Venifon. 

ONE a Rump of Beef, or a large Shoulder 
of Mutton; then beat it with a Rolling- 

pin; feafon it with Pepper and Nutmeg; then lay 
it twenty-four hours in Sheep’s Blood; then dry 
it with a Cloth, and feafon it again with Pepper, 
Salt, and Spice: Put your Meat in the form of a 
Pafty, and bake it as a Venifon-Pafty, and make 
a Gravy with the Bones, to put in when ’tis drawn 
out of the Oven, | 

Scotch 



30 The Compleat Houfewife. 

Scotch-Collops. 

AKE the fkin from a Fillet of Veal, and 
cut it in thin Collops, hack and fcotch 

them with the back of a Knife, lard half of them 
with Bacon, and fry them with a little brown 
Butter; then take them out and put them into 
another tofiing Pan; then fet the Pan they were 
fry’d in over the fire again, and wafh it out with 
a little ftrong Broth, rubbing it with your Ladle, 
then pour it to the Collops, do this to every pan- 
ful till all are fried; then ftew and tofs them up 
with a pint of Oyfters, two Anchovies, two fhi- 
verd Palates, Cock’s-combs, Lamb-ftones, and 
Sweet-breads, blanch’d and flic’d, favoury Balls, 
Onions, a faggot of Sweet-herbs ; thicken it with 
brown Butter, and garnifh 1t with Lemons. 

Chickens fore d with Oyfters. 

A RD and trufgthem; make a Forcing with 
Oyfters, Sweet-breads, Parfley, Truffles, 

Muthrooms and Onions ; chop thefe together and 
feafon it; mix it with a piece of Butter and the 
yolk of an Egg, then tie them at both ends and 
roaft them; then make for them a Ragoo, and 
garnifh them with fliced Lemon. 

A Calf’s Head hah d. 

OU R Calf’s-Head being flit and cleanfed, 
half boiled and cold, cut one Side into thin 

Pieces and fry it in Butter ; then having a Tosiing- 
pan on the Stow with a Ragoo for made-difhes, 
to{s it up, and ftew it together, aud {cotch the 
Other fide crofs and crofs, flour, bafte, and boil it. 
The Hash being thickened with brown Butter, put 
it in the Difh; lay over and about it fried ee 

an 
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and the Tongue fliced, and larded with Bacon, 
Lemon-peel, and Beet-root; then fry the Batter 
of Eggs, fliced Sweet-breads, carvd Sippets and 
Oyfters; lay in the Head, and place thefe on 
and about the Head; and garnifh it with fliced 
Orange and Lemon. : 

Ad Ragoo of a Breaft of F eal. 

ONE a Breaft of Veal, cut .a handfome 
{quare piece, then cut the other part inte 

{inall pieces, brown it in Butter, then ftew and 
tofs it up in your Ragoo for made-difhes ; thick- 
en it with brown Butter; put then the Ragoo in 
the Difh, lay on the {quare piece dic’d, with Le- 
mon, Sweet-breads, Sippets, and Bacon fry’d in 
the Batter of Eges, and garnifh it with fliced O- 
range. iD 

To recover V enifon when it ftinks. 
AKE as much cold Water in a Tub as will 

| cover it a handful over, and put in good 
ftore of Salt, and Jet it lie three or four hours ; 
then take your Venifon cut, and let it lie in as 
much hot Water and Salt, and let it lie as long 
as before; then have your Cruft in readinefé, and 
take it out, and dry it very well, and feafon it 
with Pepper and Sait pretty high, and put it in 
your Pafty. Do not ule the Bones of your V eni- 
fon for Gravy, but get frefh Beef or other Bones. 

How to force a Fowl. 

AKE a good Fowl, kill, pull and draw it; 
then flit the {kin down the Back, and take 

off the Flefh from the Bones, and mince it very 
(mall, and mix it with one pound of Beef-fuet 
fhred, and a pint of large Oy fters chopp’d, fr An- 
Kl chovies, 
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chovies, an-Efchalot, a little grated Bread, fome 
Sweet-herbs ; fhred all thefe very well, and mix 
them, and make it up with yolks of Eggs; fo put 
all thefe Ingredients on the Bones again, and draw 
the Skin over again; few up the Back, and put 
the Fowl in a Bladder; fo boil it an hour and a 
quarter ,; then ftew fome more Oyfters in Gravy, 
and bruife in a little of your Forc’d-meat, and 
beat it up with frefh Butter; put the Fowl in the 
middle; pour on the Sauce, and garnifh with fli- 
ced Lemon. 

To marinade a Leg of Lamb. 

'AKE a Leg of Lamb, cut-it in pieces the 
bignefs of a Half-crown; hack them with 

the back of a Knife; then take an Efchalot, three 
or four Anchovies, fome Cloves, Mace, Nutmeg, 
all beaten; put your Meat in a Difh, and ftrew 
the Seafoning over it, and put it in a Stew-pan, 
with as much White-wine as will cover it, and let 
it lie two hours; then put it all together in a 
Frying-pan, and let it be half enough; then take 
it out and drain it through a Colendar, faving 
the Liquor, and put to your Liquor a little Pep- 
perand Salt, and half a pint of Gravy; dip your 
Meat in yolks of Eggs, and fry it brown in But- 
ter; thicken up your Sauce with yolks of Eggs 
and Butter, and pour it in the difh with your 
Meat: Lay Sweet-breads and Forc’d-meat Balls 
over your Meat; dip them in Eggs, and fry them. 
Garnifh with Lemon. 

To force a Leg of Veal, Mutton, or 
Lamb. 

'AKE out all the Meat, and leave the Skin 
whole; then take the Lean of it andmake it 

into Forc’d-meat thus: To two pounds of fis 
| ean 
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lean Meat, three pounds of Beef-fuct; takeaway 
all fkins from the Meat and Suet; then fhred both 
very fine, and beat it with aRolling-pin, till you 
know not the Meat from the Suet; then mix with 
it four {poonfuls of grated Bread, half an ounce of 
Cloves and Mace beaten, as much Pepper, fome 
Salt, a few {weet Herbs fhred finall ; mixall thefe 
together with fix raw Eggs, and put it into the 
fkin again, and few it up. If you roft it, ferve it 
with Anchovy-fauce; if you boil it, lay Colli- 
flower or French-beans under it. Garnifh with 
Pickles, or ftew Oyfters and put under it, with 
Forc'd-meat Balls, or Saufages fried in Butter. 

Lo ragoo a Breaft of Veal. 

‘y ARD yourBreaft of Veal with Bacon; then 
L half boil it in with Water and Salt, whole 
Pepper, and a bunch of fweet-herbs; then take 
it out, and duft it with fome grated Bread, fweet- 
herbs fhred finall, and grated Nutmeg and Salt, 
all mixed together; then broil it on both fides, 
and make a Sauce of Anchovies and Gravy thick- 
ned up with Butter. Garnifh with Pickles, 

To fry Oyfiers, 
EAT Fees, with a little Salt, grated Nutmeg, 
and thicken it like thick Batter, with grated 

white Bread and fine Flour; then dip the Oyfters 
in it, and fry them brown with Becf-dripping. ~ 

Beef Vt Jesbpe 

“FXAKE a good Buttock of Beef, interlarded 
with great Lard, roll’d up in favoury Spice, 

and {weet-herbs; put it ina great Sauce-pan, and 
cover it clofe, and fet it in the Oven all night. 
‘This is fit to eat cold, = 
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A Goofe, Turkey, or Leg of Mutton, 
A-la-daube. 

AR D it with Bacon, and half roaft it, then 
take it off the Spit, and put it in as finall a 

Pot as will boil it, put to it a quart of White-wine, 
firong Broth, a pint of Vinegar, whole Spice, Bay- 
leaves, Sweet-marjoram, Winter-favory,and green 
Onions. When it is ready, lay it in the difh, 
make Sauce with fome of the Liquor, Mufhrooms, 
dic’d Lemon, two or three Anchovies ; thicken it 
with brown Butter, and garnifh it with fliced 
Lemon. 

A Leg of Mutton A-la-royal. 

ARD your Mutton and flices of Veal with 
yy Bacon roll’d in Spice and Sweet-herbs, 
then, bringing them to a brown with melted 
Lard, boil the Leg of Mutton in ftrong Broth,with 
all fort of Sweet-herbs, and an Onion ftuck with 
Cloves ; when it is ready lay it on the Dith, lay 
round the Collops; then pour on it a Ragoo, and 
garnifh with Lemon and Orange. 

A Brown Fricafy of Chickens or Rab- 
: bets. 
U T them in pieces, and fry them in But- 

C ter, then having ready hot a pint of Gra- 
vy, a little Claret, and White-wine, and ftrong 
Broth, two Anchovies; two fhiver’d Palates, a 
faggot of Sweet-herbs, favoury Balls and Spice, 
thicken it with brown Butter, and {queeze on it 
a Lemon | | | 
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AW hite Fricafy of the Jame. 

U T them in pieces, and wafh them from the 
Blood, and fry them ona foft fire, then put 

them in a Tofling-pan, with a little ftrong Broth ; 
feafon them, and tofs them up with Mufhrooms 
and Oyfters; when almoft enough, put to them a 
pint of Cream, and thicken it with a bit of But- | 
ter roll’d up in Flour, | 

Ai Fricafy of Lamb. 

UT an hind quarter of Lamb into thin flices, 
X_, feafon it with favoury Spices, Sweet-herbs, 
anda Shallot; then fry them, and tofs them up 
in ftrong Broth, White-wine, Oyfters, Balls and 
Palates, a little brown Butter to thicken it, or a 
bit of Butter roll’d up in Flour, 

| Sauce for a Woodcock. 

AKEa very little Claret, fome goodGravy, - 
a blade of Mace, fome whole Pepper and * 

Fichalot; let thefe ftew a little, then thicken it 
‘up with Butter; roaft the Guts in the Woodcock, 
and let them run on Sippets or a Toaft of white 

_ Bread, and lay it under your Woodcock, and pour 
_ the Sauce in the Dith. 

To fry Cucumbers for M. aie Sauce. 

OU muft brown fome Butter in a Pan, and 
cut the Cucumbers in thin flices; drain 

them from the Water, then fling them into the 
Pan, and when they are fried brown, put i a lit- 
tle Pepper and Salt, a bit of an Onion, and Gra- 
vy, and let them ftew together, and {queeze in 
Se a fome 
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fome Juice of Lemon; fhake them well, and put 
them under your Mutton. | 

To hafb roafted M: st. 

1A KE your Mutton half roafted, and cut it 
in pieces as big as a Half-crown; then put 

into your Sauce-pan half a pint of Claret, as much 
ftrong Broth or Gravy, (or Water, if you have 
not the other,) one Anchovy, an Efchalot, a little 
whcle Pepper, fome Nutmeg fliced, Salt to your 
tafte; fome Oyfter-liquor, a pint of Oyfters: Let 
thefe ftew a little; then put in the Meat; and a 
few Capersand Samphire fhred ; when’tis hot thro’, 
thicken it up witha piece of frefh Butter rolled in 
Flour. Dry Sippets and lay in your difh, and pour 
your Meat on them. Garnifh with Lemon. 

To make a favoury Dif of Veal. 
UT large Collops out of aLeg of Veal; fpread 
them abroad on a Dreffer; hack them with 

the back of a Knife, and dip them in the yolks of 
Eggs, and feafon them with Cloves, Mace, Nut- 
meg, Salt, Pepper; then make Forc’d-meat-with | 
fome of your Veal, and Beef-fuet, and Oyfters 
chopt, Sweet-herbs fhred fine, and the aforefaid 
Spice, and ftrew all thefe over your Collops; roll 
and tye them up, and put them on Skewers, and 
tye them.-to a Spit, and roaft them; and to the reft 

of your Forc’d-meat add the yolk of an Egg: or 
two, and make it up in Balls, and fry them, and 
put them in the Difh with your Meat when roafted, 
and make the Sauee with firong Broth, an An- 
chovy, and an Efchalot, anda little White-wine, 
and Spice; let 1t ftew, and thicken it up with 
Butter. 

To 
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Lo drefs a Neck of Mutton. y, 

'AKE the beft End of a Neck of Mutton, and 
- cut it into Stakes, and beat them with a 

Rolling-pin; then ftrew fome Salt on them, and 
Jay them in a Frying-pan, and hold the Pan overa 
foft Fire, that may not burn them; turnthemas_ 
they heat, and there will be Gravy enough tofry / 
them in till they are half enough; then put to ¢-— 
them Broth made thus: Take the Scrag-End of 
the Mutton, break it in pieces, and put it ina 
Pipkin with three pints of Water, an Onion, fome 
Salt, and when it firft boils, {cum it very well, and 
cover it, and Jet it boil an Hour; then put to it 
half a pint of White-wine, a fpoonful of Vinegar, 
a Nutmeg quarter’d, a little Pepper, a bunch of 
Sweet-herbs; fo cover itagain, and let it boil till 
it comes to a pint; then itrain it through a Hair- 
Cieve, and put this Liquor’ in the Frying-pan, 
and let it fry together till it is enough; then 

ut in a good piece of Butter, fhake it together, 
and ferve it up. Garnifh with Pickles. 

To collar Beef. 

ss your Flank of Beef in Ham-Brine 
eight or ten days; then dry it in a Cloth, 

and take out all the Leather and the Skin; {cotch 
it crofs and crofs, and feafon it with favoury — 
Spice, two or three Anchovies, an handful or two 
of Thyme, Sweet-marjoram, Winter-favory, and 
Onions; ftrew it on theMeat, and roll it in a 
hard Collar in a Cloth; few it clofe, and tye it 
at both ends, and put it inva Collar-Cloth, with 
a pint of Claret, and Cochineel, and two quarts 
of Pump-Water, and bake it all night; then take 
it out hot, and tye it clofe at both ends, then fet 
it upon one end, and put a Weight upon it, and Be te tay seat | es 
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let it ftand till *tis cold; then take it out of the 
Cloth, and keep it dry. es 

To collar P ig. 

| LIT the Pig down the Back, take out all the 
S bones, wafh the Blood in three or four Wa~ 
ters, wipe it dry and feafon it with favoury Spice, 

_ Thyme, Parfley, and Salt, and roll it in a hard 
Collar; tye it clofe in a dry Cloth, and boil it 
with the bones in three pints of Water, a hand- 
ful of Salt, a quart of Vinegar, a faggot of Sweet- 
herbs, whole Spice, a penny-worth of Ifing-glafs; 
when it is boil’d tender, take it off; and when 
ete take it out of the Cloth, and keep it in this 
Pickle. | 

To pot a Swan. 

ONE and {kin your Swan, and beat the Flefh 
B in a Mortar, taking out the Strings as you 
beat it; then take fome clear fat Bacon, and beat 
with the Swan, and when ’tis of a light flefh Co- 
lour, there is Bacon enough in it; and when ’tis 
beaten till tis like Dough, ’tis enough; then fea- 
fon it with Pepper, Salt, Cloves, Mace, and Nut- 
meg, all beaten fine; mix it well with your Flefh, 
and give it a beat or two all together ; then put it 
in an Earthen Pot, with a little Claret and fair 
Water, and at the top two pounds of frefh But- 
ter fpread over it; cover it with coarfe Pafte, 
and bake it with Bread; then turn it out into 
a Difh, and fqueeze it gently, to get out the 

- Moifture; then put it in a Pot fit for it; and when 
"tis cold, cover it over with clarified Butter; the 
next day paper it up. In this manner you may. 
do Goofe, Duck, or Beef, or Hare’s-flelh, 

ae 
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To drefs a Hare. 
F LEA your Hare, and lard it with Bacon ; 

take the Liver, give it one boil; then bruife 
it finall, and mix with it fome Marrow, or a 
quarter of a pound of Beef-fuet fhred very fine, _ 
two Anchovies chopp'd {mall, fome Sweet-herbs 
fhred very fmall, fome grated Bread, a Nutmeg 
grated, fome Salt, a little bit of Efchalot cut 
fine; mix thefe together with the yolks of two 
or three Eggs; then work it up in a good piece 
of Butter; flour it, and when your Hare is {pit- 
ted, lay this Pudding in the Belly, and few it 
up, and lay it to the fire; put a Difh under 
to receive what comes from the Hare; bafte it 
well with Butter, and when ’tis enough, put in 
the Difh with it a Sauce made with ftrong Broth, 
the Gravy of your Hare; the Fat being taken 

off, fome Claret; boil thefe up, and thicken it 
with Butter. When the Hare is cut up, mix 
fome of the Pudding with your Sauce. Garnilh 
the Dith with fliced Lemon. | 

Some, inftead of a Pudding in the Belly,-roaft 
a piece of Bacon and fome Thyme; and for 
Sauce, have melted Butter and Thyme mix’d with 
what comes from the Hare. 

To make Weftphalia Bacon. | 
M AKE a Pickle as followeth: Take a gallon. 

of Pump-water, a quarter of a peck of 
Bay-falt, as much White-falt, a pound of Petre- 
falt, and a quarter of a pound of Salt-petre, a 
pound of coarfe Sugar, and an ounce of Socho 
tyed up ina Rag: boil all thefe together very 
well, and let it ftand till tis cold; then putin the 

Pork, and let it lye in this Pickle a fortnight; 
then take it.out and dry it over Saw-duft. ‘This 

; D4 Pickle 

es 
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Pickle will do Tongues, but you muft firft let the 

~ Tongues lye fix or eight hours in Pump-water to 
take out the {liminefs; and when they have lain 
in the Pickle, dry them as your Pork. 

To falt and dry a Ham of Bacon. 

‘AKE L£uglifh Bay-falt, and put it ina Veflel 
of Water fuitable to the quantity of Hams 

you do; make your Pickle ftrong enough to bear 
an Egg with your Bay-falt; then boil andf{cum it 
very well; then let the Pickle be thoroughly cold, 
and put into it fo much Red-faunders as will make 
it of the colour of Claret; then let your Pickle 
ftand three days before you put your Hams into 
it. The Hams muft lie in the Pickle three Weeks; 
then carefully dry them where Wood is burnt. - 

To dry Tongues. 

| AKE to every two ounces of Salt-petre a 
pint of Petre-falt, and rub it well, after it 

is finely beaten, over your Tongue, and then beat 
a pint of Bay-falt, and rub that on over it, and e- 
very three days turnit; and when ithaslain nine 
or ten days, hang it in Wood-{moke to dry. Do 
a Hog’s-Head this way. For a Ham of Pork or 
Mutton have a quart of Bay-falt, half a pound of 
Petre-falt, a quarter of a pound of Salt-petre, a 
guarter of a pound of brown Sugar, all beaten ve- 
ry fine, mix’d together, and. rubbed well over it; 
let it hea fortnight; turn it often, and then hang 
it upa day to drain, and dry it in Wood Smoke. 

To falt Hams or Tongites. 

A KE three or four Gallons of Water, put 
to it four pounds of Bay-falt, four pounds 

of White-falt, a pound of Petre-falt, a quarter of 
Py ; | a pound 
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a pound of Salt-petre, two ounces of Prunella- 
falt, a pound of brown Sugar; let it boil a quar- 
ter of an hour; {cum it well, and when it is cold 
fever it from the bottom into the Vefiel you_keep 
it in. chi 

Let Hams lie in this Pickle four or five Weeks. 
A. Clod of Dutch-Beef as long. 
‘Tongues a Fortnight. 

- Collard Beef eight or ten Days. 
Dry them in a Stove, or with Wood in a Chim- 
ney. | 

To make Dutch-Beef. 
P-"{*AKE the lean part of a Buttock of Beef 

_ raw; rub it well with brown Sugar all o- 
ver, and let it lie in a Pan or Tray two or three 
Hours, turning it three or four times; then falt it 
well with common Salt and Salt-petre, and let it 
lie a fortnight, turning it every Day; then roll 
it very ftrait in a coarfe Cloth, and put it ina 
Cheefe-prefs a day and a night, and hang it to 
dry in the Chimney. When you boil it, you 
muft put it in a Cloth: When ’tis cold, it will 
cut out in Shivers as Dutch-Beef. 

To dry Mutton to cut out in Shivers as 

Duich-Beef. 
‘AKE a middling Leg of Mutton, then take 

half a pound of brown Sugar, and rub it 
hard all over your Mutton, and let it lietwenty- 
four hours; then take an ounce and half of Salt- 
petre, and mix it-witha pound of common Salt, 
and rub that all over the Mutton every other Day, 
till *tis allon, and let it lie nine Days longer; keep 
the Place free from Brine, then hang it up to dry 
three Days, then finoak it in a Chimney where 
Wood is burnt, the fire muft not be too hot, a 
fortnight will dry it: Boil it like other Has, 

| an 
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and when ‘tis cold, cut itout in Shivers like Dutch- 
Beef. | , 

To dry a Leg of Mutton like Pork. - 
'AKE a large Leg of Mutton, and beat it 
down flattifh with aCleaver, to make it like 

W eftphaliaHam ; then take fix Penny-worth of Salt- 
petre, and beat it fine, and rub it all over your 
Mutton, and let it lie all Night; then make a 
Pickle with Bay-falt and Pump-water, {trong e- 
nough to bear anEge, and put your Mutton into 
it, and let it lie ten days; then take it out, and 
hang it in a Chimney where Wood is burnt, till 
"tis thorough dry,which will be about three Weeks. 
Boil it with Hay, till tis very tender; do it in 
cool Weather,’ or it will not keep well. 

: To falt Bacon. 

‘ge your Flitches of Baconvery finooth,make 
no holes in it: To about threefcore pounds 

of Bacon, ten pounds of Salt ; dry your Salt very 
well, and make it hot, then rub it hard over the 
Outfide, or fkinny part, but on the Infide lay it 
all over, without rubbing, only lightly on, about 
half an Inch thick. Let it he on a flat Board, 
that the Brine may run from it, nine days; then 
mix with a quart of hot Salt, four penny-worth 
of Salt-petre, and ftrew it all over your Bacon ; 
then heat the reft of your Salt, al put over it, 
and let it lie nine Days longer; then hang it up 
a Day, and put it in a Chimney where Wood is 
burnt, and there let it hang three Weeks or more, 
as you fee occafion. | 

To pot Salmon. 

C ALE and chine your Salmon down the back, . 
and dry it well, and cutit as-near the mer ‘ 

: . 
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of your Pot as you can; two Nutmegs, near an 
ounce of Cloves and Mace, halfan ounce of white 
Pepper, about an ounce of Salt; take out all the 
Bones, and cut off the Joll below the Fins; cut off 
the Tail; feafon the fcaly fide firft, and lay that 
at the bottom of the Pot; then rub the Seafoning 
on the other fide, cover it with a difh, and let 
it ftand all night; it muft be but double, and the 
{caly fide top and bottom ; put Butter on the bot- 
tom and top; cover the Pot with fome ftiff coarfe 
Pafte; three Hours if ’tis a large Fith, if not, two 
Hours will bake it. When it comes out of the 
Oven, let it ftand half an hour; then uncover it, 
and raife it up at one end that the Gravy may run 
out; then put a Trencher and a Weight on it, to 
prefs out theGravy ; melt the Butter that came 
from it, but let no Gravy be in it; let the Butter 
boil up, and add more Butter to it, if there be oc- 
cafion. Scum it, and fill the Pot with the clear 
Butter; when ’tis cold, paper it up. 

To frew Pigeons. 

Eafon your Pigeons with Pepper, Salt, Cloves 
.y and Mace, and fome Sweet-herbs; wrap this 
Seafoning up in abit of Butter, and put it in their 
Bellies; then tie up the Neck and Vent, and half 
roaft them; then put them in a Stew-pan, witha 
quart of good Gravy, a little White-wine, fome 
pickled Mufhrooms, a few Pepper-corns, three or 
four blades of Mace, a bit of Lemon-pecl, a ~ 
bunch of Sweet-herbs, a bit of Onion, fome Oy- 
fter-pickle: Let them ftew till they are enough; 
then thicken it up with Butterand yolks of Eggs. 
Garnifh with Lemon. Do Ducks the fame way. | 
You may put Forc’d-meat in their Bellies, or 
fhred Thyme wrapp’d up in Butter. Put Forc’d- 
‘meat Balls in both, aaetein 2 

Ta 
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To fricafy a Pig. 
i ALF roaft your Pig; then take it up, 

| and take off the Coat, and pull the Meat 
in flakes from the Bones, and put it in a Stew- 
pan, with fome ftrong Broth, fome White-wine, 
a little Vinegar, an Onion ftuck with Cloves, 
fome Mace, a bunch of Sweet-herbs, and fome 
Salt, and Lemon-peel; when ‘tis almoft done, 
take out the Onion, Herbs, and Lemon-peel, and 
put in fome Mufhrooms, and thicken it with 
Cream and Eggs. The Head muft be roafted 
whole, and fet in the middle, and the Fricafy 
round it. Garnifh with Lemon. 

To ftew Cod. 

U T your Cod in thin flices, and lay them 
C one by one in the bottom of a Difh; put 
in a pint of White-wine, half a pound of Butter, 
fome Oyfters and their Liquor, two or three 
blades of Mace, a few Crumbs of Bread, fome 
Pepper and Salt, and let it ftew till *tis enough. 
Garnifh the Difh with Lemon. 

To make Shuets. 

AKE fine, long, and flender Skewers ; then 
cut Veal Sweet-breads into pieces like Dice, 

and fome fine Bacon into thin fquare bits ; fo fea- 
fon them with Forc’d-meat, and then {pit them on 
the Skewers, a bit of Sweet-bread, and a bit of 
Bacon, till all is on; roaft them, and lay them 
round a Fricafy of Sheep’s-Tongues. 

| ' 
To pot Hare. 

AK E three pounds of the pure Flefh of 
_ Hare, and a pound and half of the ie 

| Co has ea et. 
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Fat of Pork or Bacon, and beat them in a Mortar, 
till you cannot diftinguifh each from the other ; 
then feafon it with Pepper, Salt, a large Nutmeg, 
a large handful of Sweet-herbs, as Sweet-marjo- 
rum, Thyme, and a double quantity of Parfley, 
fhred all very fine, and mix it with the Seafoning, 
and beat it all together, till all is very well ming- 
led; then put it into a Pot, and lay it lower in the 
middle than the fides, and pafte it up; two hours 
will bake it: When it comes out of the Oven, 
have clarify’d Butter ready ; fill the Pot an inch 
above the Meat while it 1s hot; when ’tis cold, 
paper it up, fo keep it; which you may do three 
or four Months before *tis cut: The Fat of Pork is 
much better than the Fat of Bacon. 

To make a Bisk of Pigeons. 

AKE twelve Pigeons, fill the Bellies with 
Forc’d-meat, and half roaft them, or half 

boil them in ftrong Broth;then have flices of French 
Bread toafted hard, and ftew’d in ftrong Broth, 
and have in readinefs fome Lamb-ftones and 
Sweet-breads, and Palates, they being firft boil’d 
tender; then ftew them with your Pigeons in your 
ftrong Broth; add Ballsof Forcd-meat firft frew’d 
or fry’d; lay your Pigeons in a Difh; lay on them 
thin flices of gril?’'d Bacon, and your other Ingre? 
dients, and pour in your ftrong Broth, and garnifh ~~. 
with Lemon. You may leave out the Sweet- 
breads, and Palates, and Lamb-ftones, and put 
in f{calded Herbs, as for Soop, and’ Turnips half 
boiled, and cut like Dice, and fry’d brown, and, 
fo ferve it like a Soop, and but tix Pigeons. 

To do Pigeons in Felly. 

ieee a Knuckle of Veal, and a good piece 
of Ifing-glafs, and make a ftrong Jelly ; ee ) 

! on 
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fon it with Mace, white Pepper, Salt, Bay-leaves, 
Lemon-peel: Then trufs your Pigeons as for 
boiling, and boil them in the Jelly; when they 
are cold, put them in the difh you ferve them 

in; then add the juice of a Lemon to your Jel- 
ly, and clarify it with the whites of. Eggs, and 
run it through a Jelly-bag into a Pan, and keep 
it till “tis cold: With a Spoon lay it in Heaps, 
on and between your Pigeons. Garnifh with 
fliced Lemon and Bay-leaves, 

, To make a Poloe. 

AKE a pint of Rice, boil it in as much Wa- 
= ter as will coverit; when your Rice is half 
boiled, put in your Fowl, with a {mall Onion, a 
blade or two of Mace, fome whole Pepper, and 
fome Salt; when ’tis enough, put the Fow! in the 
Difh, and pour the Rice over it. 

Bie To ftew Cucumbers. 

ARE twelve Cucumbers, and flice them as for 
eating, and put them to drain, and then lay 

them in a coarfe Cloth till they are dry; flour 
them, and fry them brown in Butter; then put 
to them fome Gravy, a little Claret, fome Pepper, 
Cloves and Mace, and let them ftew a little ; then 
rolla bit of Butter in flour, and tofs them up; put 
them under Mutton or Lamb roafted. | 

To pot Goofe and Turkey. 

"TAKE a fat Goofe, and a fat Turkey, cut 
them down the Rump, and take out all the 

Bones ; lay them flat,‘open and feafon them very 
well with white Pepper, Nutmeg and Salt, allow- 
ing three Nutmegs, with the like proportion of 
Pepper, and as much Salt as both theSpices ,; when 

you — 
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ou have feafon’d them all over, let your Turkey 

be within the Goofe, and keep them inSeafon two 
Nights and a Day;, then roll them up as collar’d 
Beef, very tight, and as fhort as you can, and bind 
it very faft with ftrong Tape. Bake it ina long 
Pot,with good ftore of Butter, till “tis very tender, 
as you may feel by the End; Jet it lie in the hot 
Liquor an hour, then take it out, and let it ftand 
till next day; then unbind it, and place it in your 
Pot, and melt Butter, and pour over it. Keep it 
for ufe, and flice it out thin. | 

To make a Fricafy of Eggs. 

OIL your Eggs hard, andtake out a good ma- 
: B ny of the yolks whole, then cut the reft in 
quarters, yolks and whites together. Set on fome 
Gravy, with a little fhred Thyme and Parfley in 
it, give it a boilor two, then putin your Eggs, 
with -a little grated Nutmeg; fhakeit up witha 
bit of Butter, till it be as thick as another Fricafy ; 
then fry Artichoke Bottoms in thin flices, and 
ferve it up. Garnifh with Eggs fhred finall. 

Another Fricafy of Eges. 

OIL fix Eggshard; flicethem in round flices ; 
then ftew fome Morells in White-wine, with 

au Efchalot, two Anchovies, a little Thyme, and 
a few Oytters or Cockles, and Salt to your Tafte ; 
when they have ftew’d well together, put in your 
Fees, and abit of Butter; tofs them together ‘till 
*tis thick, and then ferve it up. | 

To make Porc d-meat. 
MAKE a piece of a Leg of Veal, the lean 

part, and fome lean Bacon;; mince them 
very fine, and add-a double quantity of Suet; 

crib Ee TT “nti EEG 

4 



48 The Compleat Houfewife. 

put it all in a Marble Mortar; beat it well, 
{prinke it with a little Water in the beating ; 
feafon it with Pepper, Salt, and a little Cloves 
and Mace, to your Tafte;, fhred Spinnage very 
fine, if you would have it look green, or elfe 
without; make it up as you ufe it, with an 
Ege or two, and roll it in long or round Balls. 

To keep Sinellts in Felly. 

F PIAKE Smelts alive, if you can get them; 
it chufe out the firmeft without Spawn; fet 

them a boiling in a gallon of Water, a pint of Wine 
Vinegar, two handfuls of Salt, and a bunch of 
Sweet-herbs, and Lemon-peel ; let them boil three 
or four Walms, and take them up before they 
break. The Jelly make thus: Take a quart of 
the Liquor, and a quart of Vinegar, and a quart of 
White-wine, one ounce of Ifing-glafs, fome Cloves, 
Mace, fliced Ginger, whole Pepper, Salt; boil 
thefe over a gentle fire, till a third part be con- 
fumed, and the Ifing-glafs be melted; then fet it 
by till almoft cold: Lay your Smelts in a China 
Plate, one by one; then pour it on your Smelts ; 
fet it in a cool Place; it will jelly by next Day. 

To Pew a Turkey. 

a age a fine young Turkey, kill’d, pull’d, and 
drawn; fill the fkin on theBreaft withFored- 

meat, and lard it on the fides with Bacon: Put in- 
to theBelly half an Efchalot, and two Anchovies, 
and a little Thyme fhred{mall; brown it ina Pan, 
witha little Butter; when ’tis very brown, put it 
in a Stew-pan, with ftrong Gravy, fome White- 
wine, or Claret, two or three Anchovies, fome 
‘Mace, Sweet-herbs, a little Pepper, and let it ftew 
till ‘tis theroughly enough; then thicken the L1- 
guor with Butter and Eggs ; fry fomeFrench Loaves 

— dipp’d 
& 
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‘dipp’d in Cream, after the Top and the Crunvis 
taken out; then fill them with ftew'd Oytfters, or 
Shrimps, or Cockles, and with them garnith the 
Difh, or with-fliced Lemon. A Hen, Goofe, or 
Duck, does well this way. 

To bake a Rump of Beef. 

ONE a Rump of Beef, beat it very well with 
a Rolling-pin; cutoff the Sinew, and lard it 

with large pieces of Bacon; roll your Lards in 
Seafoning, which is Pepper, Salt, and Cloves. 
Lard athwart the Meat, that it may cut handfome- 
ly; then feafon it all over the Meat with Pepper 
anid Salt pretty thick; then tie it with Packthread 
crofs and crofs, and put the top under the bot- 
tom, and tie it up tight, and put it in an earthen 
Pot ; breakall the Bones, and put in the Sides and 
over, to keep it faft that it cannot ftir; then put in. 
halfa pound of Butter, and fome Bay-leaves, ayd 
whole Pepper, an Efchalot or two, and foyne 
Sweet-herbs ; cover the top of the Pot with coarfe 
Pafte;, put it in the Oven, and let it ftand eight 
hours, Serve it up with its own Liquor, and 
fome dried Sippets. 

To make Veal Cutlets. 

UT your Veal Steaks thin; hack them, and 
feafon them withPepper and Salt;andSweet- 

herbs; wafh them over with Egg, and ftrew over 
them fome Force’d-meat; put two-Steaks together, 
and laid them with Bacon; wafh them over with 
melted Butter, and wrap them in white Papers 
butter’d. Roaft them on a Lark-{pit, or bake 
them; when they are enough, unpaper them, and 

_ ferve them with good Gravy and fliced Lemon.» 

E. To oe 
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To drefs a Calf - Head. 

CCALD the Hair off, and take out the Bones; 
then have in readinefs Palates boiled tender, 

yclks of hard Eggs, Oyfters {calded, and Forc’d- 
meat; ftuff all this into your Head, and few it up 
clofeina Cloth ; boil it three hours; make a ftrong 
Gravy for Sauce, and garnifh with fried Bacon, 

To make a Pulpatoon of Pigeons. 

abate Mufhrooms, Palates, Oyfters, Sweet- 
breads, and fry them in Butter, then put 

all thefe into a ftrong Gravy ; give them a heat 
over the fire, and thicken up with an Fgg and 
a bit cf Butter; then half roaft fix or eight Pi- 
geons, and lay them ina Cruft of Ferc’d-meat as 
follows: {crapea pound of Veal, and two pounds 
of Marrow, and beat it together in a ftone Mortar, 
after tis fhred very fine; then feafon it with Salt, 
Pepper, Spice, and put in hard Eggs, Anchovies 
and Oyfters; beat all together, and make the lid 
and fides of your Pye of it; firft lay a thin Cruft 
into your Pattipan; then put on your Forc’d- 
meat; then lay an exceeding thin Cruft over 
them; then put in your Pigeons and other Ingre- 
dients, with a little Butter on the top. Bake it 
two hours. 

To pot Mufbrooms. 

AXKE of the beft Mufhrooms, and rnb them 
with a woollen Cloth; thofe that will not 

rub, peel and take out the Gills, and throw them 
jnto Water as you do them; when they are all 
done, wipe them dry, and put them in a Sauce- 
pan, with a handful of Salt and a piece of Butter, 

and ftew them till they are enough, fhaking them 
often 
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often for fear of burning; then drain them from 
their Liquor, and when they are cold, wipe them 
dry, and lay them in a Pot, oneby one, as clofe as © 
you can, till your Pot be full; then clarify But- 
ter; let it ftand tillit is almoft cold, and pour it 
into your Mufhrooms. When cold, cover them 
clofe in your Pot. When you ufe them, wipe them 
clean from the Butter, and ftew them in Gravy — 

_ thicken’d, as when frefh. 

To bake Herrings. 

T AKE thirty Herrings, feale them, cut off 
2 their Heads, and pull out their Roes, and 

-wafh them very-clean, and lay them to drain four 
or five hours, androll them in a dry Cloth ; feafon 
them with Pepper and Salt, and lay them ina long 
Venifon Pot at full length; when you have laid 
one row, fhred alarge Onion very fall, and mix 
with it a little Cloves, Maceand Ginger cut fmall, 
and ftrew it all over the Herrings ; and then ano- 
ther Row of Herrings and Seafoning, and fo do 
till all isin the Pot; let it ftand feafon’d an hour 
before *tis put in the Oven; then put in a quart 
of Claret, and tie it over with Paper, and bake it 
with Houfhold-bread, 

To make a Soop. 

T AK E twelve pounds of Beef, a Scrag of Mut- 
ton, and Knuckle of Veal; it muft be Neck- 

beef, and the Sticking-piece ; put your Beef ina). 
Sauce-pan, and half fry it with a bit of Butter; © 
then put all ina pot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon: boil and 
{cum it, then feafon it; three Onions ftuck with 

_ Cloves,wholePepper, Jamaica-Pepper, and a bunch 
of Sweet-herbs; let it boil five or fix hours, clofe 

E2 covered 3 
Poa 
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covered, then firain it out, and put it in your 
difh, with ftewed Herbs and toafted Bread. 

Jo make Mufbroom Liquor and Powder. 

AXKE a peck of Mufhrooms, wafh and rub 
them clean with a piece of Flannel, cutting 

out all the Gills, but not peeling off the Skins; 
put to them fixteen Blades of Mace, four Cloves, , 
fix Bay-leaves, twice as much beaten Pepper as 
will lie on a Halfcrown, a handful of Salt, a 
dozen Onions, a piecé of Butter as big as an Ege, 
and half a pint of Vinegar; flew them upas faft 
as you can, keeping them ftirring till the Liquor 
is out of your Mufhrooms; drain them througha 
Colander; fave the Liquor and Spice, and when 
cold, bottle it for ufe,; Dry the Mufhrooms firft 
on a broad Paninthe Oven, afterwards put them 
on Steves, till they are dry enough to pound to 
Powder. This quantity ufually makes about half 
@ pound. 

Lo make Green Peas Soop. 

‘AKE half a bufhel of the youngeft Peas, 
= divide the great from the fimall; boil the 

{malleft in two quarts of Water, and the biggeft 
in one quart; when they are well boiled, bruife 
the biggeft, and when the thin isdrained from it, 
boil the thick in asmuch cold Water as will cover 
it; then rub away theSkins, and take a little Spi- 

page, Mint, Sorrel, Lettuce and Parfley, anda 
quantity of Marigolds ; wafh, fhred and boil 

thefe in half a pound of Butter, and drain the 
{mall Peas, fave the Water, and mingle all toge- 
ther, and a {poonful of Pepper whole; then melt 
a quarter of a pound of Butter, and fhakea little 
Flour into it, and let it boil; put the Liquor ‘es 

the 
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the Butter, and mingle all well together, and let 
them boil up; fo ferve it with dry’d Bread, 

To make Afparagus Soop. 

AKE twelve pounds of lean Beef, cut in fli-. 
ces; then put a quarter cf a pound of Bat- ’ 

ter in a Stew-pan over the Fire, and put your. 
Beef in ; let it boil up quick till it begins to brown; 
then put in a pint of brown Ale, anda gallon of 
Water, and cover it clofe, and let it ftew gently 
for an hour and half; put in what Spice you like 
in the ftewing, and ftrain out the Liquor,and fcum 
off all the Fat ; then put in fome Vermicelly, and 
fome Sallery wafh’d and cut fimall, half a hun- 
dred of Afparagus cut fmall, and Palates boiled 
‘tender and cut; put all thefe in, and let them boal 
gently tilltender. Juft as ’tis gomg up,fry a hand- 
ty Spinnage in Butter, and throw in a French 
Roll. 

To make Scotch Collops. 

U T thin flices off a Fillet of Veal, and hack 
them; them take the yolks of four Eggs; 

beat a little melted Butter, a little Salt, and tome 
Nutmeg, or Lemon-peel grated in it ; then dip in 
each Collop, and lay them in a pewter Difh, and 
flour them, and let them lie till you want them. 
Put a bit of Butter in the Frying-pan, and your 
Collops, and fry them quick, fhaking them all the 
while to keep the Butter from oiling; then pourit 
into aStew-pan covered clofe, and keep it warm; 
then put to them fome good Gravy, fone Mufh- 
rooms, or what elfe you like, a bit of Butter, and — 
to{s it up thick, Sie {queeze an Orange over it. 

E3 Se. 
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Al brown Frica/y. 

AKE Lamb or Rabbet cut in ffnall pie* 
ces; grate on it a little Nutmeg, or Le- 

mon-peel; fry it quick and brown with Butter,thet 
have fome ftrong Broth, in which put your Morels 
andMufhrooms,a fewCockscombs boil’d tender,and 
Artichoke-bottoms; a little Walnut-liquor, and 4 
Bay-leaf; then roll a bit of Butter in Flour, fhaké 
it well, and ferve it up. You may fqueeze at 
Orange or Lemon over it. 

th make Hams of Pork like: Weltphalia. 
WO two large Hams, ot three fall ones, take 

three pounds of commionSalt,and two pounds 
and half of brown coarfe Sugar; mix both toge- 
ther, and rub it well into Fhebne and let them 
lie feven days, turning them every day, and rub 
the Salt in them, when you turn them; then take 
four ounces of Salt-petre beat finall, and mix with 
two handfuls of common Salt, and rub that well in 
your Hams, and let them lie a fortnight longér: 
‘Then hang them up high ina Chimney to finoke, 

_ To make a Pickle for Tongues. 

\ ATAKE your Pickle with Bay-falt, fome 
A Salt-petre, and coarfe Sugar, and Spring- 

water; make it ftrong, boil and {cum it, and when 
“tis cold, put im your Tongués; turn them often 5 

~ det them lie three Weeks, then dry them. 

Very fine Saufages. 
Ab AKE aLeg of Pork, or Veal; pick it clean 

from ikin or fat, and to every pound of lean 
Meat put two pounds of Beef-{uet, pick’d from 

5 Si aa | the 
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the {kins; fhred the Meat and Suet feverally very 
fine; then mix them well together, and adda large 
handful of green Sage fhred very finall, feafon it 
with grated Nutmeg, Salt and Pepper; mix it well, 
and prefs it down hardin an earthen Pot, and keep 
it for ufe.. When youufe them, roll them up with 
asmuch Ege as will make them roll fmooth, but 
ufe no Flour: in rolling them up, make them the 
length of your Finger, and as thick as two Fin- 
seat fry them in clarified Suet, which muit be 
boiling hot before you put them in. Keep them 
rolling about in the Pan; when they are fried 
through, they are enough. 

tr Asi frew Pigeons with Afparagus. 

PF \RAW your Pigeons, and wrap up a little 
fhred Parfley, with.a very few Blades of 

Thyme, fome Salt and Pepper in a piece of But- 
ter; put fome in the Belly, and fome in the Neck, 
and tie up the Vent and the Neck, and half roaft 
them; then have fome ftrong Broth and Gravy, 
put them together in a Stew-pan; flew the Pi- 
geons, till they are full enough; then have tops 
of Afparagus boild tender, and. put them in, and 
fet them have a walm or two in the Gravy, and 
difh it up. 

A Pichle for either Tongues or Haws. 

T AK E what quantity of Water you pleafe, 
BR and with Bay-falt and common Salt makeit 

ftrong enough to bear an Egg; then to every gal- 
lon of this Pickle add half a pound of Petre-falt, 
a pound of coarfe Sugar, and two or three ounces 
of Salt-petre beat fine ; boil it and ftum it, and 
when ‘tis thorough cold, put in your Hams or 
Tongues ; turn them often ; the Hams may lie in 

Fa. | the 
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the Pickle about a Month, the Tongues three | 
Weeks; then hang them up to dry. 

To jrew Pigeons. 

TUFF your Pigeons with Sweet-herbs chopp’d 
{mall,f{ome Bacon minced fimall, grated Bread, 

Spice, Butter, and yolk of Ege; few them up 
top and bottom, and ftew them in ftrong Broth, 
with half a pint of Whitewine to fix Pigeons, and 
as much Broth as will cover them well, with Nut- 
meg, whole Pepper, Mace, Salt, a little bundle of 
Sweet-herbs, and a bit cf Lemon-peel, and an 
Onion; when they are almoft done, put in fome 
Artichoke-bottoms ready~ boiled, and fried in 
brown Butter, or Afparagus tops ready boiled ; 
thicken up the Liquor with, the Stuffing out of the. 
Pigeons, and a bit of Butter rolled in Flour: 
‘Take out the Lemon-pecl, bunch of Herbs and 
Onion. Garnilh the difh with fliced Lemon, and 
very thin bits of Bacon toafted before the fire. 

To pickle Hams or Rids of Beef. 

PG“ AKE fix gallons of your bloody Beef-brine, 
| or from Pork, and put to it two pounds of 
brown Sugar, and a pound of Salt-petre, boil °em 
together, and fcum it well; and.when ’tis cold, 
put it into the thing you defign to pickle in, and 
putin your ams ; largeones muftliein the Pickle 
three Wecks, fall ones but a Fortnight, fome- 
times turning them; the Pickle muft be ftrong 
enough to bearan Ege. ‘This way is only for great 
Families, that kill or ufea great deal of Beef, 

To make green Peas Soop. 

AE ftrong Broth of a Leg of Beef, a 
Knuckle or Scrag-end of Veal, and mie 

of 
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of Mutton, clear it off; then chop fome Cabbage- 
Lettuce, Spinnage, and a little Sorrel, and put 
half.a pound of butter in a flat Sauce-pan, dredge 
in fome Flour, put it over the fire until ’tis 
brown; then put in ‘your Herbs, and tofs them 
up a little over the fire, then put in a pint and 
half of green Peas half boiled before, and then 
put in your ftrong Broth, and let it juft fimmer 
over the fire halfan hour ; then cut fome French 
Bread very thin; dry it well before the fire, and 
put that in, and let it ftew half an hour longer; 
feafon your Broth with Pepper, Salt, and a tew 
Clovesand Mace. Garnifh the difh with Spinnage, 
fcalied Green, and fome very thin bits of Bacon 
toafted before the fire. 

Strong Broth. 

ry AK EF twelvequarts of Water, two Knuckles 
of Veal, a Leg, or two Shins of Beef, two i ¢ 

pair of Calf’s Feet, a Chicken, a Rabbet, two Oni- 
ons, Cloves, Mace, Pepper, Salt, a bunch of Sweet- 
herbs; cover it clofe, and let it boil till fix quarts 
are confum’d: Strain it out, and keep it for ufe. 

To muke Craw-fifb Soop. 

. AK E a gallon of Water, and fet it a boil- 
ing; putin it a bunch cfSweet-herbs, three 

or four Blades of Mace, an Onion ftuck with 
Cloves, Pepper, and Salt; then have about two 
hundred of Craw-fifh, fave out about twenty; then 
pick the reft from their Shells; fave the Tails 
whole, the Bodies and Shells beat in a Mortar, 
with a pint of Peas green or dry, that have been 
boiled tender; put your boiling Water to it, and 
firain it boiling hot through a Cloth, till you have 
got all the Goodnefs out, and fome good Gravy , 
then flice French Bread very thin, and fet it to dry 

3 very 
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very hard: Set your Soop over a Stew ina difh, 
and the French Bread in it; cover it, and let it 
ftew till’tis ferved up; then brown a piece of But- 
ter ina broad Sauce-pan, and put into it your Tails, 
a ladleful of Broth, and an Onion; Cover that, 
and fet it over a Stew, and when you are ready to 
ufe it, take out the Onion, and put all together jn 
the Difh you ferve it in, with a whole French Roll 
toafted and put in themiddle of the Difh, and the 
twenty Craw-fifh you faved out, fried, and laid 
round the difh to garnifh it. 

If you have a Carp, fcale and flea it, and take 
the Fifh from the Bones, and mince the Fifh fmall, 
with a very little bit of Efchalot, an Anchovy, 
fome Parfley and Thyme, fome Spice, Salt, a little 
grated Bread, and the yolks of two Eggs; make 
it up, and few it in the fkin of the Carp; then 
boil it, but not long, and put it in the middle of 
your Soop inftead of your French Roll. 

To frew a iNeck of Veal. 

UT your Neck of Veal in Steaks; beat them 
flat, and feafon them with Salt, grated Nut- 

meg, Thyme, and Lemon-peel, fhred very fine; 
and when you put it into your Pan, put to it 
fome thick Cream, according to the quantity you 
do, and let it ftew foftly till enough; then put 
into your Pan two or three Anchovies, a little 
Gravy, or ftrong Broth, a bit of Butter, and fome | 
Flour dufied in, and tofs it up till ‘tis thick, then 
difh it. Garnifh with Lemon, — 

To fiew Carp. 

Con and gut your Carp, and wath the Blood 
out of their Bellies with Vinegar; then flour 

them well, and fry them in Butter till they are 
thorcugh hot; then put them into your Stew- 

: pan, 
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pan, with a pint. of Claret, two Aftichovies, an 
Onion ftuck with three or four Cloves, two or 
three blades of Mace, a bunch of Sweet-herbs, 
and a poufd of frefh Butter; put them over a 
foft fire, three quarters of an Hour will do them, 
then take your Fifh up, and put’ them in the 
Difh you ferve them in; and if your Sauce is 
not thick enough, boil it a little longer; then 
ftrain it over your Carp. This is a very good 
way to ftew Eels, only cut them in pieces, and 
not fry them. Garnifh with Horfe-radifh and 
Lemon. ° 

To pot Eels. 

CASE your Eels and gut them, wafh them, 
4. and dry them, flit them down the back, and 

take out the bones; cut them in pieces to fit 
your Pot; then rub every pieceon both fides with 
Pepper, Salt, and grated Nutmeg; then lay them 
clofe in the Pot till *tis full, cover the Pot with 
coarfe Pafte, and bake them. A Pot that holds 
eight pound weight muft have two hours baking; 
when they come out of the Oven open the Pot, 
and pour out all the Liquor, then cover them 
with clarified Butter. = - 

To pickle Mackarel. 

S LIT your Mackarel in halves, take out the 
Roes, gut and clean them, and ftrew Salt 

over them, and lay one on another, the Back of 
one to the Infide cf the other, fo let them le two 
or three Hours; then wipe every piece clean from 
the Salt, and ftrew them over with Pepper beaten, 
and grated Nutineg, fo let them lie two or three 
Hours longer; then fry them well, take them out 
of the Pan and lay them on coarfe Cloths to drain, 
when cold put them in a Pan, and cover them 

over 
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over witha Pickle of Vinegar boiled with Spice, 
when ’tis cold, | | 

To hafh a Calf af Head. 

OIL the Head almoft enough, then cut it in 
B half, the faireft half fcotch and ftrew it over 
with grated Bread, and a little fhred Pariley ; fet 
it before the fire to broil, and bafte it with Butter. 

Cur the other half and the Tongue in thin 
flices as big as a Crown-piece: Have fome ftrong 
Gravy ready, and put it in a Stew-pan with your 
Hafh, an Anchovy wafhed, boned, the Head and 
Tail off; a bit of Onion, two or three Cloves, and 
two blades of Mace, juft bruifed and put intoa 
Rag; then ftrew in a little Flour, and fet it to. 
ftew: When ’tis enough, have in readinefs the 
yolks of four Fggs well beaten, with two or three 
{poonfuls of White-wine,and fome grated Nutmeg; 
and ftir it in ycurHafh till “tis silk enough; then 
lay your broiled Head in the middle, and your 
Hafh round. Garnifh with Lemon and little flices 
of Bacon; always have Forc’d-meat Balls. You 
may add Sweet-breads and Lamb-ftones, &c, 

To jug a Hare. 

cu T a Hare in pieccs, but do not wafh it; 
feafon it with half an Onion fhred very fine, 

a {prig of Thyme, and a little Parfley all {hred, 
and beaten Pepper and Salt, as much as will lie on 
a Shilling, half a Nutmeg, and a little Lemon- 
peel; ftrew all thefe over your Hare, and ilice 

' half a pound of fat Bacon into thin flices; then 
put your Hare intoa Jug, a Layer of Hare, and 
the ilices of Bacon on it; fo do till allis in the 
Jug; ftop the Jue clofe that not any fteam can go 
out; then put it in a pot of cold Water, lay a 
Tile on the top, and let it boil three Hours; take 

the 
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the Jug out of the Kettle, and put half a pound 
of Butter in it, and fhake it together till the But- 
ter is melted ; then pour it in your Difh. Garnith 
with Lemon. 

To jug Wi 1g C075. 

ULL, crop, and draw your Pigeons, but not 
wath them; fave the Livers, and put them 

in {calding Water, and fet them on the fire for a 
minute or two; then take them out, and bruife 
them {mall with the back of a Spoon; mix with 
them a little Pepper, Salt and grated Nutmeg, 
Lemon-peel fhred very fine, and chopp’d Parfley, 
two yolks of Eggs very hard and bruifed, as you 
did the Liver, and Suet fhaved exceeding fine, and 
fome grated Bread ; work thefe together with raw 
Fggs, and roll it in Butter, and put a bit into the 
Crop and Belly of your Pigeon, and few up the 
Neck and Vent; then dip your Pigeons in Water, 
and feafon them with Pepper and Salt as for aPye; 
then put themin your Jug, with a piece of Salle- 
ry; ftop them up clofe, and fet themn a kettle of 
cold Water, witha Tileonthe top, and let it boil 
three hours; then take them out of the Jug, and 
put them in your Difh; take out the Sallery, and 
put in a piece of Butter rolled in Fiour ; finake it 
till *tis thick, and pour it on your Pigeons. Gar- 
nifh with Lemon. | 

To make Pockets. 

Cut three flices out of a Leg of Veal, the 
length of aFinger, the breadth of three Fin- 

gers, the thicknefs of a Thumb, with a fharp 
Penknife; give it a flit through the middle, lea- 
ving the bottom and each fide whole, the thick- 
nef{s of a Straw; then lard the top with fmall dine 

_. Wards of Bacon; then make a Forc’d-meat of Mar- 
| , row, 
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row, Sweet-breads, and Lamb-ftones juft boiled, 
and make it up after ’tis feafoned and beaten to- 
gether, with the yolks of two Eggs, and put it 
into your Pockets as if you were filling a Pin- 
cufhion ; then few up the top with fine Thread, 
flour them, and put melted Butter on them, and 
bake them; roaft three Sweet-breads to put be- 
tween, and ferve them with Gravy-fauce, 

To make Runnet. 

AKE a Calf’s Bag, fkewer it up, and let 
it liea Night in cold Water, then turn 

out the Curd into frefh Water, wafh and pick it 
very clean, and {cour the Bag infide and outlide; 
then put a handful of Salt to the Curd, and put 
it into a Bag, and fkewer it up, and let it lie 
in a clean Pot a Year; then put half a pint of 

. Sack into the Bag, and as much into the Pot, 
and pricktheBag; then bruife one Nutmeg, four 
Cloves, a little Mace, and tie them up in a bit 
of thin Cloth, and put it into the Pot, and now 
and then fqueeze the Spice Cloth: In a few Days 
you may ufe it; put a fpoonful, or at moft a 
{poonful and half to twenty quarts of Milk. 

To make a Summer Cream-Cheefe. 

T AKE three pints of Milk juft from the Cow 
and five pints of good {weet Cream, which 

you mutft boil free from finoke; then put it to 
your Milk; cool it till “tis but blood warm, and 
then put in a fpoonful of Runnet; when ’tis 
well come, take a largeStrainer, lay it in a great 
Cheefe-fat ; then put the Curdin gently upon the 
Strainer, and when all the Curd is in, lay on the 
Cheefe-board, and a weight of two pound. Let 
it fo drain three hours, till theWhey be well drain- 
ed from it; then Jay a Cheefe-cloth in siae ithe 

eele- 
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Cheefe-fat, and put in the Curd, laying the Cloth 

finooth over it as before, and the Board on the 
top of that, and a four-pound weight on it; turn 
it every two hours into dry Cloths before Night, 
and be careful not to break it next Morning; 
falt it, and keep it in the Fat till the next Day; 
then put it into a wet Cloth, which you muft 
fhift every Day till *tis ripe. : 

To make aNew-market Cheefe to cut at 
two Years old. 

N Y Morning in September, take twenty 
A quarts of new Milk warm from the Cow, 
and colour it with Marigolds: when this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which muft be kept ftir- 
ring over the fire till *tis fcalding hot , then ftir it 
well into the Milk and Runnet, as you do other 
Cheefe; when ’tis come, lay Cheefe-cloths over 
it, and fettle it with your Hands; the more Hands 
the better; as the Whey rifes, take it away, and 
when ’tis clean gone, put the Curd into your Fat, 
breaking itas little as youcan ; then put it in the 
Prefs, and prefs it gently an hour; take it out a- 
gain, and cut it inthin flices,and lay them fingly 
on a Cloth, and wipe them dry; then putit ina 
Tub, and break it with your Hands as {mall as 
you can, and mix with it a good handful of Salt, 
and a quart of cold Cream; put it in the Fat, 
and lay a pound weight on it till next day; then 
prefS and order it as others. 

To make a Runnet-Bag. 

Hy * By T theCalf fuck as muchas he will, juf be- 
fore heis killed ; then take the Bag out of the 

- Calf, and let it lie twelve hours, covered over in 
ftinging Nettles till tis very red; then take out 

. I your 
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your Curd, and wafh your Bag clean, and falt it 
within-fide and without, and let it lie fprinkled 
with Salt twenty-four Hours, and wafh your Curd 
in warm new Milk, and pick it,and put away all 
that is yellow and hollow, and keep what is white 
and clofe, and wath it well, and fprinkle it with 
Salt, and when the Bag has lain twenty-four hours, 
put it into the Bag again, and put to it three 
{poonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 
and two blades of Mace, and put a Skewer thro’ 
it, and hang it in a Pot; then make the Runnet- 
water thus: 

Take half a pint of fair Water, a little Salt, 
and fix tops of the reddifh of black Thorn, and as 
many Sprigs of Burnet, and two of Sweet-marjo- 
ram; boil thefe in the Water, and ftrain it out, 
and when ’tis cold, put one half in the Bag, and | 
let the Bag lie in the other half, and take it out 

' ascyou ufe it, and when you want, make more 
Runnet, which you may do fix or feven times ; 
three {poonfuls of this Runnet will make a large 
Chefhire or Chedder Cheefe, and half as much toa 
common Cheefe. 

To make a Chedder-Chee/e. 

'AKE the new Milk of twelve Cows in the 
Morning, and the evening Cream of twelve 

Cows, and put to it three {fpoonfuls of Runnet; 
~ and when ’tis come, break it, and whey it; and 
when “tis well wheyed, break it again, and work 
into the Curd three pounds of freih Butter, and 
put it in your Prefs, and turnit in the Pref$ ve- 
ry often for an hour or more, and change the 
Cloths, and wafh them every time you change 
them; you may put wet Cloths at firft to them, 
‘but towards the laft put two or three fine dry 
Cloths to them; let it lic thirty or forty hours in 

the 
SAW 
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‘the Pref’, according to the thicknefs of the 

* Cheefe: Then take it out, wafhit in Whey, and 
lay it in a dry Cloth till “tisdry ; then lay it on 
your Shelf, aid turn it often. ¥ 

To make Butter. 

AS foon as you have milked, ftrain your 
Milk into a Pot, and ftir it often for half 

an hour; then put it in yourPansor Trays , when 
’tis creamed, {kim it exceeding clean from the 
Milk, and put your Cream into ai earthen Pot, 
and if you do not churn immediately for Butter, 
fhift yourCream once in twelve hours into another 
clean fcalded Pot, and if you find any Milk at the 
bottom of the Pot, put it away; and when you 
have churned, wath your Butter in three or four 
Waters, and. then falt it as you willhave it, and 
beat it well, but not wath it after *tis falted; let 
it ftand ina Wedge, if it be to pot, till the next 
morning, and beat it again, and make your Lay- 
ers the thicknefs of three Fingers, and then ftrew 
a littleSalt on it, and {0 do till your Pot is full. 

The Queen's Cheefe. 

\AKE fix quarts of the beft Stroakings, and 
let them ftand till they are cold ; then fet 

two quarts of Cream on the fire till ’tis ready 
to boil; then take it off, and boil a quart of fair 
Water, and take the yolks of two Eggs, and cne 
{poonful of Sugar, and two {poonfuls of Runnets 
mingle all thefe together, and ftir it till *tis but 
blood warm: when the Cheefé is: come, ufe it as 
other Cheefe; fet it at night, and the. third day 
lay the leaves of Nettles under and over it: it 
muft be turned and wiped, and’ the Nettles fhifted 
every day, and in three oe it will be fit peck 
ti oA 18 

Win 
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This Cheefe is made between Michaelmas and 
Allballon tide. 

To make a .dbich cecum heel. 
TT AKE the Morning’s Milk from the Cow, and 

the Cream of the Night’s Milk and Runnet, 
pretty cool together, and when ’tis come, make 
it pretty much in the Cheefe-fat, and in a little 
Salt, and make the Cheefe thick ina deep Mold, 
or a Melon Mold if you have one: keep it a Year 
and half, or two Years before you cut it: It muff 
be well falted on the outfide, 

To make a Slip-coat Cheefe. 

“% AKE new Milk and Runnet, quite cold, and 
when ’tis come, break it as little as you can 

in putting it into the Cheefe-fat, and let it ftand 
and whey itfelf for fome time; then cover it, and 
fet about two pound weight on it, and when it 
wili hold together, turn it out of that Cheefe-fat, 
and keep it turning upon clean Cheefe-fats for 
two or threé days, till it has done wetting, and 
then lay it on fharp-pointed Dock-leaves till *tis 
ripe: Shift the Leaves often. 

A Cream Chee/e. 

'AKE fix quarts of new Milk warm from the 
Cow, and put to it three quarts cf good 

Cream; then Runnet it, and when it comes, put 
a Cloth in theCheefe-mold, and with yourFlitting- 
difh take it out in thin flices, and lay it on your 
Mold by degrees till tis allin: then let it ftand 
with aCheefe-board upon it till ’tis enough to turn, © 
which will beall night; then falt it on both fides 
a little, and let it ftand with a two pound weight 
on it all night; then take it out, and put it app a 

dry” 

wa. 
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dry Cloth; and f9 do till *tis dry ; ripen it with 
laying it on Nettles; fhift the Nettles every day, 

All Sorts of PICK LES. 

To pickle Mufbrooms. 

Ci THER your Mufhroonis in the Morn- 
ing, as foon as poffible after they are out 

. of the Ground: for one of them that are 
round and unopen’d, is worth five that are open. 
If you, do gather any that are open, let them be 
fuch as.are reddifh in the Gills, for thofe that have 
white Gills arenot good. Having gathered them, 
peel them into Water: When they are all done, 
take them out, and put them into a Sauce-pan 5 
then put to them.a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered ; let 
them boil.in their own Liguor a quarter of an hour 
with a quick fire; then take them off the fire, 
and pafs them through a Colander, and let them 
ftand till they are cold; then put all the Spice, 
that was ufed in the boiling them, to one half 
White-wine, and the: other half White-wine V:- 
negar, fome Salt, and a few Bay-leaves; then give 
them.a boil or two: There muft be Liquor enough 
to cover them; and when they are cold put a 
{poonful or two of Oil on the top to keep them: 
You muft change the Liquor once a Month. 

To make Melon Mangoes. 

T AK E {mall Melons, not quite ripe, cuta flip 
_™ down the fide, and take out the Infide very 

: B2 | clean: 
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clean: beat Muftard-feeds, and fhred Garlick, and 
mix with the Seeds, and put-in your Mangoes, 
put the pieces you cut out into their places again, 
and tie them up, and put them inte your. Pot 
and boil fome Vinegar, (as much as you think will 
cover them ).with whole Pepper, and fome. Salt, 
and Famaica Pepper, and pour in‘fcalding hot over 
your Mangoes, and cover them clofe to keep in 
the fteam; and fo do every.day- for nine.times 
together, and when they are cold cover them 
with Leather. share 

To pickle Walnuts. 

FAKE Walnuts about AMidfummer, when’ a 
; Pin will pafs through them, and-put them 
in a deep Pot, and cover them over with ordina- 
ry Vinegar; change them into frefh Vinegar once 
in fourteen days, till fix-weeks‘be paft ; then take 
two galloris of the beft Vinegar, and put into it 
Coriander-feeds, Carraway-feeds, Dill-feeds, of 
each an ounce grofly bruifed; Ginger fliced three 
ounces, Whole mace one ounce, Nutmeg bruifed 
two ounces, Pepper bruifed two ounces, give all 
a boil or two over the fire, and have your Nuts 
yeady in a Pot, and pour the Liquor boiling ‘hot 
cover them; fo do for nine times. Ly DERG a, 

jig Mie oe Cucumbers in Slices.” 

S LICE your Cucumbers pretty thick, and to a dozen of Cucumbers flice in two or three 
good Onions, and flrew on them a large handful 
of Salt, and let them he im their Liquor-twenty- 
four hours; then drain them, and put them be- 
tween two coarfe Cloths; then boil the beft 
White-wine Vinegar, with fome Cloves, Mace, 
and famaica Pepper in it, and pour it fcalding 
hot over them, as much-as will cover them ‘ll 
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over;:when they are cold, cover them’ up with 
Leather, and keep them for ufe. ‘aged 

To pickle Sprats for Anchovies. 
~¥ ‘AKE an Anchovy-barrel, or a deep glazed 

Pot; put a few Bay-leaves at the bottom; 
then aLayer of Bay-falt, andfome Petre-falt mixt 
together; then a Layer of Sprats crowded clofe; 
then Bay-leaves, and the fame Salt and Sprats, and 
fo till your Barrel or Pot be full; then put in the 
head of your Barrel clofe, and once a week turn 
the other end upwards; in three months they'll 
be fit to eat as Anchovies raw, but they will not 
diffolve. 

To pickle Sparrows or Squab-Pigeons. 

AKE your Sparrows, Pigeons, cr Larks, 
and draw them, and cut off their Legs; 

then make a Pickle cf Water, a quarter of a 
pint of White-wine, a bunch of Sweet-herbs, 
Salt, Pepper, Cloves, and Mace; when it boils, 
put in your Sparrows, and when they are enough, 
take them up, and when they are cold, put them 
in the Pot you keep them in; then make a ftrong 
Pickle of Rhenifh-wine, and White-wine Vine- 
gar, put in an Onion, a Sprig of Thyme and Sa- 
vory, fome Lemon-peel, fome Cloves, Mace and 
whole Pepper ; feafon it pretty high with Salt ; 
boil all thefe together very well; then fet it by 
till *tis cold, and put it to your Sparrows; once 
in a Month new boil the Pickle, and when the’ 
Bones are diffolved they are fit to eat; put them 
in China-faucers, and mix with your Pickles. — 

To pickle Nafturtium-Buds. 
CF bot your little Knobs quickly after your. 

Bloffoms are off; put them in ‘cold Water > 
| F 3 and 
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and Salt-for three days, fhifting them oncea day; 
then make a Pickle (but do not boil it at all) of 
fome White-wine, fome White-wine Vinegar, 
E{chalot, Horfe-radifh, Pepper, Salt, Cloves, and 
Mace whole, and Nutmeg quartered; then put 
in your Seeds and ftop them clofe; they are to 
be eaten as Capers. 

To keep Quinces in Pickle. 

U T five or fix Quinces all to pieces, and put 
them in an earthen Pot or Pan, with a gal- 

lon of Water, and two pounds of Honey; mix 
all thefe together well, and then put them in a 
Kettle to boil leifurely half an hour, and then 
ftrain your Liquor into that earthen Pot, and 
when ‘tis cold, wipe your Quinces clean, and 

_ put them into it: They mutt be covered very 
clofe, and they will keep all the year. 

To pickle Afparagus. 

“Y Ather your Afparagus, and lay them in an 
earthen Pot; make a Brine of Water and 

Salt ftrong enough to bear an Egg, and pour it 
hot on them, keep it clofe covered ; when you 
ufe them hot, lay them in cold Water for two 
hours, then boil and butter them for the .Table; 
and if you ufe them as a Pickle, boil them and 
lay them in Vinegar. 

To pickle Afben-heys. 

AKE Afhen-keys, as young as you can get 
them, and put them ina Pot with Salt and 

Water; then take green Whey; when “tis hot - 
and pour over them; let them ftand till they are 
cold before you cover them, fo let them ftand ; 
when you ufe them,boil them in fair Water ; when 

they 



The Compleat Houfewife. a1 
they are tender take them out, and put them in 
Salt and Water. | 

To pickle Samphire. 

ICK your Samphire from dead or withered 
Branches; lay it in a Bell-metal or Brafs 

Pot ; then put in a pint of Water anda pint of 
Vinegar; fo do till your Pickle is an inch above 
your Samphire; have a lid fit for the Pot, and 
pafte it cloferdown, that no fteam may go out; 
keep it boiling an hour, take it off, and cover It 
with old Sacks, or any old Cloths, under, over, 
and all about the Pot: when ’tis cold, put 1t up 
in Tubs or Pots; the beft by itfelf; the great 
Stalks lay upmoft in boiling; it will keep the 
cooler and better. The Vinegar you ufe muft be 
the betft. 

To mango Cucumbers. 

co T out a little Slip out of the Side of the 
Cucumber, and take out the Seeds, but as 

little of the Meat as you can; then put in the 
infide Muftard-feed bruifed, a clove of Garlick, 
fome flices of Ginger, and fome bits cf Horfe- 
radifh; tie the piece in again, and make a Pickle 
of Vinegar, Salt, whole Pepper, Cloves, Mace, 
and boil it, and pour it on the Mangoes; and fo 
do for nine days together, when cold, cover them 
with Leather. | 

Another Way to pickle Walnuts. 

AKE Walnuts about Midfummer, when a 
Pin will pafs through them; and put them 

in a deep pot, and cover them over with ordina- 
ry Vinegar; change them into frefh Vinegar ence 
in fourteen days, fo do four times; then take fix 
guarts of the beft Vinegar, and put into it an 

F 4 . ounce 
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ounce of Dill-feeds grofsly bruifed, Ginger fliced 
three ounces, Mace whole one ounce, Nutmegs 
quartered two ounces, whole Pepper two ounces ; 
give alla boil or twoover the fire; then put your 
Nuts into a Crock, and pour your Pickle boiling 
hot over them; cover them up clofe till ’tis cold 
to keep in the fteam; then have Gallipots ready, 
and place your Nuts in them till your Pots. are 
full; put in the middle of each Pot a large clove 
of Garlick ftuck full of Cloves; and ftrew over 
the tops of the Pots Muftard-feed finely beaten, a 
{poonful, or more or lefs, according to the big- 
nefs of your Pot; then put the Spice on, and lay 
Vine-leaves, and pour on the Liquor, and lay a 
Slate on the top to keep them under the Liquor. 
Be careful not to touch them with your Fingers, 
left they turn black; but take them out witha 
wooden Spoon; put a handful of Salt in with | 
the Spice. When you firft. boil the Pickle, you 
muft likewife remember to keep them under the 
Pickle they are firft fteeped in, or they will lofe 
their Colour. Tye down the Pots with Leather. 
A fpoonful of this Liquor will relifh Sauce for 
¥ilh, Fowl, or Fricafy. 

To pickle Ovyfters. 

VW ASH your Oyfters in their own Liquor, 
. {queezing them between your Fingers, 

that there be no Gravel in them; ftrain the Li- 
quor, and wafh theOyfters in it again; put as much 
Water as the Liquor, and fet it on the fire, and as 
it boils {cum it clean; then put a pretty deal of 
whole Pepper, boil it a little, then put in fome 
blades of Mace, and your Oyfters, ftirring them 
apace, and when they are firm in the middle-part, 
take them off, pour them quick into an earthen 
Pot, and cover themvery clofe; put.ina few Bay- 
leaves ; be {ure your Oyfters are all under the Li; , Oe ae OSS cee 
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quor ; the next day: put them up’ for uf, cover 
them very clofe: when you difh them to eat; put 
a little White-wine or Vinegar on the Plate with 
them. 
To pickle Pods of Radifhbes. 

rf’ Ather the youngeft Pods, and put them in 
Water and Salt twenty-four hours; then 

make a Pickle for them of Vinegar, Cloves, Mace, 
whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on them 
boiling hot: put to them a clove of Garlick a lit- 
tle bruifed. | 

To pickle Cucumbers. 

Wi E your Cucumbers very clean with a 
' cloth, then get fo many quarts of Vinegar 

as you have hundreds of Cucumbers, and take Dill 
and Fennil, and cut it fmall, and put it to the Vi- 
negar, and fet it over the fire in a copper Kettle, 
and let it boil, and then put in your Cucumbers 
tillthey are warm through,but not boil while they 
are in; when they are warm through, pour all out 
into a deep earthen Pot, and cover it up very clofe 
till thenext day ; then dothe fameagain; but the 
third day feafon the Liquor before you fet’ it over 
the fire; put in Salt till *tis blackifh, fome fliced 
Ginger, whole Pepper, and whole Mace; then 
fet it over the fire again; and when it boils, put — 
in your Cucumbers: When they are hot through, 
pour them into the Pot, covering it clofe; when 
they are cold put them in Glaffes, and ftrain the 
Liquor ‘over them ; pick out the Spice, and put 
to them; cover them with Leather. ; 

To pickle French Beans. 

PEAKE young flender French Beans; take off 
Top and Tail, then make a Brine with cold 

aan a Water 
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Water and Salt firong enough to bear an Egg: 
put in your Beans into that Brine, and let them 
lie fourteen Days; then take them out, and wafh 
them in fair Water, and fet them over the fire in 
cold Water, without Salt, and let them boil till 
they are fo tender as to eat; and when they are 
cold, drain them from their Water, and make a 
Pickle for them: to a Peck of French Beans, you 
muft have a gallon of White-wine Vinegar, boil 
it with fome Cloves, Mace, whole Pepper, and 
fliced Ginger, and when ’tis cold, put it and 
your Beans in a Glafs; fo keep them for ufe. 

To pickle Broom Buds. 

UT your Broom-buds into little Linnen-bags, 
Pp tie them up, and make a Pickle of Bay-falt 
and Water boiled, and ftrong enough to bear an 
Egg; put your Bags in a Pot, and when your 
Pickle is cold, put it to them; keep them clofe, 
and let them lie till they turn black: then fhift 
them two or three times, till they change green; _ 
then take them out, and boil them,, as you have 
occafion for them: when they are boiled, put 
thtm out of the Bag; in Vinegar they will keep 
a Month after they are boiled, 

To pickle Purflain Stalks. 

ASH your Stalks, and cut them in pieces 
fix Inches long; boil them in Water and 

Salt a dozen Walms; take them up, drain them, 
and when they cool, make a Pickle of ftale Beer, 
White-wine Vinegar, and Salt ; put them in, and, 
cover them clofe. aang 

To pickle Red Cabbage. i 
AKE your clofe-leaved red Cabbage, and cut 
it in quarters, and when your Liquor boils 

put 
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“put inyour sp and give it a dozen Walms; 
then make the Pickle of White-wine Vinegar and 
Claret: You may put to it Beet-root, boil them 
firft; and Turnips half boiled ; ’tis very good for 
the garnifhing Difhes, orto garnifh a Salade, 

To pickle Barberries. 

AXKE of White-wine Vinegar, and fair Wa- 
ter, an equal quantity, and to every pint 

of this Liquor, put a pound of fix-penny Sugar; 
fet it over the Fire, and bruife fome of the Bar- 
berries and put in it, and a little Salt; let it boil 
near half an hour; then take it off the Fire, and 
ftrainit, and when ’tis perfectly cold, pour it in- 
to a Glafs over your Barberries; boil a piece of 
Flannel in the Liquor and put over them, and 
cover the Glafs with Leather, ! 

Another way to pickle Barberries. 

“TAKE Water, and colour it red with fome of — 
* the worft of your Barberries, and put Salt 

to it, and make it {trong enough to bear an Egg ; 
then fet it over the Fire, and let it boil half an 
hour; fcum it, and when. ’tis cold, ftrain it over 
your Barberries; lay fomething on them to keep’ 
them in the Liquor, and cover the Pot or Glafs 
with Leather, 

To pickle Oyfters. 

"TAKE a hundred and half of larze Oytters, 
wath them in their own Liquor, and then 

{cald them in their own Liquor; then take them 
out, and lay them on a clean Cloth to cool; then, 
firain their Liquor, and boil, and {cum it clean, 
and put to it onepint of White-wine, half a pint 
of White-wine Vinegar, one Nutmeg beat grofly, 

I one 
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one Onion flit, an ounce'of white Pepper, half 
whole, the other half juft bruifed, fix or eight 
blades of Mace, a quarter of am ounce of Cloves, 
five or fix Bay-leaves; boil up this Pickle till’tis 
of agoodtafte; then cool it in broad Difhes, and 
put your Oyfters in a deep Pot or Barrel, and 
when the Pickle is cold put it to them, in five or 
fix days they wlll be ready to eat, and will keep 
three Weeks or a Month, if you take them out 
with a Spoon, and not touch them with your Fin- 
fers, 

The Lemon Salade. 

a th AK E Lemons, and cut them in halfs, and 
when you have taken out the Meat, lay the 

Rinds in Water twelve hours; then take them 
out, and cut the Rinds thus @ : then boil them in 
Water till they are tender ; then take them out 
and dry them; then take a pound of Loaf Sugar 
and put to it a quarter of a pint of White-wine, 
and twice asmuch Whité-wine Vinegar, and boil 
it a little ; then take it off, and when’tis cold, put 
it in the Pot to your Peels: they will be ready to 
eat in five or fixdays, and is a pretty Salade, 

Another way to pickle Pigeons. | 

AKE your Pigeons and bone them, begin- 
ning atthe Rump; then take Cloves, Mace, 

Nutmeg, Pepper, Salt, Thyme, Lemon-peel, 
beat the Spice, fhred the Herbs and Lemon-peel 
very finall, and feafon the infideof your Pigeons, 
and then few them up, and place the Legs and 
Wings morder: then feafon the outfide and make 
a Pickle forthem. Toa dozen of Pigeons two 
quarts of Water, one quartof White-wine, afew — 
Blades of Mace; fome Salt, fome whole Pepper, 
and when it boils, put in your Pigeons, and let 
them boil till they are tender; then take them der 

an 
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and ftrain out the: Liquor, ‘and put your Pigeonsin 
a Pot, and'when the Liquor is cold, pour it on 
them. When you ferve them to the ‘Table, dr 

them out of the Pickle, and garnith the Dith with 
Feinelor Flowers, Eat them with Vinegar and 
Oil. pti as wes Be he | 

" To'pickle Purflain Stalks. 

“PCAKE the largelt and greéneft Purflain 
® °Stalks, gather them dry, and ftrip off all 

the Leaves. diay theStalks clofé in an earthen 
Pot: ‘you may lay Kidney-beans among them, for 
you may do them the fame way: then lay a Stick 
or twoacrofs tokeep them under the Pickle, which 
muft be made'thus: ‘Take ‘Whey, and fet it on 
the Fire, with as much Salt as will make it almoft 
as falt as Brine; {cum off all the Curd; and let it 
boil a quarter of an hour longer, with Jamaica 
Pepperin it. Next day, when°tiscold, pour the 
clear through a cleaitCloth upon the Pickles, and 
tie it down clofe, ‘and fet it in a cool Cellar.” In 
Winter, take a few'out as you ufe them: wafh 
them till the Water runs clean: then put your 
Beans or Stalks into cold Water, and fet themover 
the Fire, very clofe covered, and let them feald 
two hours; and tho’-they be black as Ink, or 
ftink before you put them inj they will be very 
ereen and good when done; ‘then boil Vinegar, 
Salt, Pepper, ‘Famaica’ Pepper, Ginger, for half a 
quarter of an hour: and when yourstalks are well 
drain’d from the Water through a Colander, then 
put your pickletothem, and when thefe are ufed, 
green more, but do not do many at a time. 

To make Englifh Katchup. 
tA KE: a'wide-mouth’d Bottle, put therein 

fa pint of the beft White-wine Vinegar 3 
then put m tenortwelve Cloves of Richey est 
Veto, | : an 
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keep them in it covered witha wet Bladder. 
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and juft bruifed ; then takea quarter of a pint of 
the beft Langoon White-wine; boil it a little, and 
putto it twelve or fourteen Anchovies wafh’d and 
Shred, and diflolve them in the Wine, and.when 
cold put them inthe Bottle; then take a quarter 
of a pint more of White-wine, and put init Mace, 
Ginger fliced, a few Cloves, a {poonful of whole 
Pepper juft bruifed: let them boil all a little; 
when near cold, {lice in almoft a whole Nutmeg, 
and fome Lemon-peel, and likewife put in two 
or three fpoonfuls of Horfe-radifh; then ftop it 
clofe, and for a Week fhake it once or twicea 
day ; thenufeit; *tis good to put into Fifh Sauce, 
or any favory Difh cf Meat; you may add to 
it the clear Liquor that comes from Mushrooms, 

To pickle Oiiininbebs im Slices. 

AKE your Cucumbers at the full Bignefs, 
but not yellow, and flice them half an inch 

thick; flice an Onion or two with them, and ftrew 
a pretty deal of Salt on them; let them ftand to 
drain all night; then pour, the Liquor clear from 
them: dry them ina coarfe Cloth, and boil as 
much Vinegar as will cover them, with. whole 
Pepper, Mace, anda quarter’d Nutmeg; pour it 
fcalding hot on. your Cucumbers, keeping them 
very clofe ftopt; in two or.three days heat your 
Liquor again, and pour over them; fo do twoor 
three times more, then tye them up with Leather. 

To pickle {mall Onions. 

A i AKE young white unfet Onions, as bigas 
the tip of your Finger; lay them in Wa- 

ter and Salt two Days; fhift them once, then 
drain them ina Cloth; boil the beft Vinegar with 
Spice, according to your tafte, and when ’tis cold, 

Another 
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Another way to pickle Wallauts. 

AKE your Nuts fit to preferve, prick them 
full of holes, and cut the flit in, the creafe 

half through. Put them as you'do them into 
Brine ; let them lie three Weeks, changing the 
Brine every four days: take them out with a 
Cloth, and wipe -them dry ; put them in a Pot, 
with a good deal of bruifed Muftard-feed ; then 
have your Pickle ready ; which muft be Wine- 
vinegar, as much as will cover them 3 put in 
Cloves, Mace, Ginger, Pepper, Salt, three or 
four Cloves of Garlick ftuck with Cloves, and. 
pour your Liquor boiling hot upon. them, and 
keep them clofe tied for a fortnight; boil the 
Pickle again, fo do three times; put Oil on the 
top. : 

To diftil Vinegar for Mufbrooms. 

O a gallon of Vinegar put an ounce and 
| half of Ginger iliced, one ounce of Nut- 
megs bruifed, half an ounce of Mace, half an 
ounce of white Pepper, as much Famaica Pepper, 
both bruifed, afew Cloves; diftil this. Take care 
it does not burn in the Still. 

To pickle Mufbrooms. 

AKE only the Buttons, wafh them in Milk 
and Water with a Flannel; put Milk on 

the Fire, and when it boils, put in your Mufh- 
rooms, and boil them four or five boils, and have 
in readinefs a Brine made with Milk and Salt, and 
take them outof the boiling Brine, and put them 
into the Milk Brine, and cover them up all night; 
then have a Brine with Water and Salt, boil it, 
and let it ftand to be cold, and put in your But- 
tons, and wafh them in it. When you firft boil 
2 | your 
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your Mufhrooms, you muft put with them an 
Onion and Spice: ‘Themhave inreadinefs a Pickle, 
made with half White-wine, and half White- 
wine Vinegar, boil it in Ginger, Mace; Nutmegs, 
and whole::white Pepper; when ’tis quite cold, 
put your Mufhrooms into the Bottle, and fome 
Bay-leaves on the fides, and ftrew between fome 
of your boiled Spice; ther put in the Liquor, and 
a little Oil on the top; cork and rozin the top; 
fet them cool and dry, and the bottom upwards, 

A Leg of Mutton Ala Diube. 

AR D your Meat with Bacon through, but 
L, flant-way; half roaft it; take it off the 
Spit, and put itin a finall Pot‘as will boil it ; two 
quarts of ftrong Broth, a pint of White-wine, 
fome Vinegar, whole Spice, Bay-leaves, green 
Onions, Savory, Sweet-marjoram; when’tisftew’d 
enough, make Sauce of fome of the Liquor, 
Mufhrooms, Lemon cut like Dice, two or three 
Anchovies: thicken it with browned Butter. 
Garnifh with Lemon. | 

To marinate Smelts. 

"TAKE your Smelts, gut them neatly, wafh 
and dry them, and fry them in Oil; lay 

them to drain and cool, and have in readinefs a 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horfe-radifh: let it boil together 
half an hour, when ’tis cold put in your Smelts. 

To make the Mufbroom Powder. 

‘TAKE a peck of Mufhrooms, wafh and rub 
them clean with a flannel rag, cutting out 

all the Worms; but do not peel off the Skins: 

put to them dixteen blades of Mace, forty Siege 
wai ix 
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fix Bay-leaves, twice as much beaten Pepper as 
willlie on a half Crown; a good handful of Salt, 
a dozen Onions, a piece of Butteras big as an 
Fee, and half a pint of Vinegar ; ftew thefe as 
faft as you can; keep the liquor for ufe, and dry 
the Mufhrooms firft on a broad Pan in the Oven; 
afterward put them on Sieves, till they are dry 
enough to pound all together into Powder. This 
quantity ufually makes half a pound. 

To pickle Lemons. 

AKE twelve Lemons, fcrape them with a 
I piece of broken glafs; then cut them crofs 
into four parts, downright, but not quite through, 
but that they will hang together; then put im as 
much Salt as they will hold, and rub them well, 
and ftrew them over with Salt; let them lye in 
an earthen Dith, and turn them every day for 
threedays ; then {lice an ounce of Ginger very 
thin, and falted for three days; twelve cloves of 
Garlick parboiled, and falted three days; a finall 
handful of Muftard-feed bruifed, and fearced 
through ahair Sieve; fome red Indian Pepper, one 
to every Lemon. Take your Lemons out of the 
Salt, and {queeze them gently, and put them in- 
toa Jar, with the Spice, and cover them with 
the beft White-wine Vinegar. Stop them up ve- 
ry clofe, andin a Month's time they will be fit to 
eat, 

To pickle Mufbrooms. 

Ry B your Mufhrooms with a piece of Flan- . 
nel in alittle Water, and as you clean, put 

them into your pot you defign todo them in; then 
fet them into a pot of hot Water, as if you were 
going to infufe them ; let them be covered clofe, 
and. boil them till they by fettled about half on 

( | what. 
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what they were at firft: Take them out into 4 
Sieve to let the liquor run off} and immediately 
{pread them on a clean coarfe Cloth, and {mother 
them up clofe; when cold, put them in the beft 
White-wine Vinegar and Salt, and let them lye 
‘nine or ten daysin it; then make your Pickle 
with frefh White-wine Vinegar, white Pepper 
whole, and a little Salt. HOS 

To pickle Walnuts. 

N July gather the largeft Walnuts, and let 
J them lie nine days in Salt and Water, fhifting 
them every third day; let the Salt and Water be 
ftrong enough to bear an Egg; then put two pots 
of Water on the Fire; when the Water is hot, 
put in you Walnuts; fhiftthem out of one Pot | 
into the other; for the more clean Water they 
have the better ; when fome of them begin to rife 
in the Water, they are enough; then pour them 
intoa Colander, and with a woollen Cloth wipe 
them clean, and put them in the Jar you keep them 
an; then boil as much Vinegaras will cover them, 
with beaten Pepper, Cloves, Mace, and Nutmeg, 
juft bruifed, and-put fome cloves of Garlick into 
the Pot to them, and whole Spice, and Famaica 
Pepper; and when they are cold, put into every 
half hundred of Nuts, three {poonfuls of Muftard=. 
feed. Tyea Bladder over them and Leather. 

Another way to pickle Mufbrooms. 
CRAPE the Buttons carefully witha Penknife, 

S and throw them into cold Water as you fcrape 
them; and put them into frefh Water, and fet 
them clofe covered over a quick clear Fire; blow 
under it to make it boil as faft as poffible half a 
quarter of an hour; ftrain them off; andturnthe 
hollow end down upon a wooden Board as. quick 

at ae as 
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as you can, whilft they remain hot, and then 
fprinkle them over with a little Salt; when they 
are cold, put them into Bottles or Glafies, witha 
little Mace, and fliced Ginger, and cover them 
with cold White-wine Vinegar, Tye Bladdersor 
Leather over them.. 

To make Goofeberry-V inegar. 
AKE Goofeberries fullripe, bruifethemin 
a Mortar; then meafure them, and to eve- 

ry quart of Goofeberries; put three quarts of 
Water, firft boiled, and let ftand-till cold; let it 
ftand twenty-four hours; then ftrain it through a 
Canva{s, then a Flannel ; and to every gallon of 
this liquor, put one pound of feeding brown Su- . 
gar; ftirit well, and barrel it up; at three quar- 
ters of a year old’tis fit for ufe ; but if it ftands. 
longer, ‘tis the better; This Vinegar is likewife 

' good for Pickles. 

Another fort of Muforoom-Powder. 

'AKE the large Mufhrooms, wafh them clean 
3 from grit; cut off the Stalks, but do not 
peel or gill them; fo put them into a Kettle over 
the fire,.but no Water; put a- good quantity of 
Spice of all Sorts, two Onions ftuck with Cloves, 

- ahandful of Salt, fome beaten Pepper, anda quar- 
ter of a pound of Butter; let all thefe ftew till 

_ the Liquor is dry'dup in'them; then take them 
out, and lay themon Sieves to dry, tillthey will — 
beat to Powder; prefs the Powder hard down in 
a Pot, and keep it for ufe, what quantity you 
pleafe at a time in Sauce. 

| . Lopickle Mufbrooms. 

th AK E your Mufhrooms frefh gathered, peel 

8 of rub them, and put them in Milk, and 

a Water 
, 
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Water and Salt; when they are all peeled, take 
them out of that, and put them into frefh Milk, 
Water, and Salt to boil, and an Onion ftuck with 
Cloves; and when they have boileda little, take 
them off, and take them out of that, and finother 

- them between two Flannels;.then take as much . 
good Alegar as you think will cover them, and 
boil it with Ginger, Mace, Nutmeg, and, whole 
Pepper; when ‘tis cold, let it be put on your 
Mufhrooms, and cover them clofe. 

To pickle Mufcles or Cockles. 

YPIAKE your frefh Mufcles, or Cockles; wafh 
Ae them very clean, and put them in a Pot 

over the fire, till they open ; then take them out 
of their Shells, and pick them clean, and lay them 
tocool; then put their Liquor to fome Vinegar, 
whole Pepper, Ginger fliced thin, and Mace, and 
fet it over the Fire; when’tis fcalding hot, put in 
your Mufcles, and let them ftew a little; then 
pour out the Pickle from them, and when both 
are cold, put them in an earthen Jug, and cork © 
it up clofe: In two or three Days they will be fit _ 
to eat. 

To do the fine hanged Beef. 
HE piece that 1s fit to do, isthe Navel-piece, 
and let it hang in your Cellar as long as you 

dare for flinking, and till it begins to be a hittle 
fappy ; take it down, and wafh it in Sugar and 
Water; wafh it witha clean Rag very well, one 
piece after another: for you may cut that piece in 
three; then take fix Penny-worth of Salt-petre, 
and two pounds of Bay-falt ; dry it, and pound it 
{mall, and mix with it two or three fpoonfuls of 
brown Sugar, andrub your Beef in every Place 

| ge Se ee Se 
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very well with it, then take of common Salt,and 
ftrew all over it as muchas you think will ‘make 
it falt enough; let 1t lie clofé, till theSalt be dif 
folv’d, which will be fix orfevendays; then turn 
it every other day, the undermoft uppermoft, and 
fo fora fortnight; then hang it where it may have 

a little warnith of the fire; not too hot to roaft 
it. It may hang in the Kitchen a Fortnight ; 
when you ufe it, boil it in Hay and Pump-water, 
very tender; it will keep boiled two or three 
months, rubbing it with a greafy Cloth, or put- 
ting it two or three minutes into boiling Water 
to take off the Mouldinefs. 

Lo diftil Verjuice for Pickles. 

AKE three quarts of the fhagpeft-Verjuice, 
and put it in a cold Still, and diftil it off 

very foftly ; the fooner ’tis diftill’d in the Spring, 
the better for ufe. 

To pickle Mu/brooms. 

| TAKE your-Mufhrcoms as foonas they come 
in; cut the Stalks off, and throw your Muth- 

rooms into Water and Salt as you do them; 
then rub them with a piece of Flannel, and as you 
do them, throw them into another Veffel of Salt 
and Water, and when all is done, put fome Sait 
and Water on the fire, and when ’tis fcalding 
hot, put in your Mufhrooms, and let them ftay 
in as long as you think will boilan Egg; throw 
them into cold Water as foon as they come oif 
the fire; but firft put them in a Sieve, and let 
them drain from the hot Water, and be fure to 
take them out of the hot Water immediately, or 
they will wrinkle and look yellow. Let them 
-ftand in the cold Water till next Morning, then 
take them out, and put them into frefh Water and - 

G 3 Salt, 
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Salt, and change them every day for three ot 
four days together, then wipethem very dry, and 
put them into diftilled Vinegar: The Spice muft 
be diftilled in the Vinegar. 

Sauce for Fifb or Flefb. 

AKE a quart of Verjuice, and put it into 
a jug; then take Famaica Pepper whole, 

fome fliced Ginger, fome Mace, a few Cloves, 
fome Lemon-peel, Horfe-radifh-root fliced, fome 
Sweet-herbs, fix Efchalots peeled, and eight An- 
chovies, two or three f{poonfuls of fhred Capers ; 
put all thefe into a Linnen-bag, and put the Bag 
into your Verjuice ; ftop the jug clofe, and keep 
it for ufe; a {poonful cold or mixed in Sauce for 
Fiih or F iclhg, 

To make an Orange Pudding. 

AKE two large Sevil Oranges, and grate. 
off the Rind, as far as they are yellow’; 
then put your Orangesin fair Water, and | 

let them boil till they are tender; fhift the Water 
three or four times to take out the Bitternefs; 
when they are tender cut them open, and take a- 
way the Seeds and Strings, and beat the other 
part. in a Mortar, with half a pound of Sugar, till 
“tis a Pafte; then put in the yolks of fix Eggs, 
three or four {poonfuls of thick Cream, halfa Na- 
ples-Bilket grated; mix thefe together, and melt 

ie a pound 
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a pound of very good frefh Butter, and ftir it well 
in; when ‘tis cold, put a bit of fine Puff-pafte a- 
bout the brim and bottom of your Diih, and put 
it in and bake it about three quarters of an hour. 

Another fort of Orange Pudding. 

ak AKE the outfide Rind of three Sevil-Oranges, 
boil them in feveral Waters till they are 

tender; then pound them in a Mortar with three 
quarters of a pound of Sugar; then blanch and 
beat half a pound of Almonds very fine, with 
Rofe-water to keep them from oiling, then beat 
fixteen Eggs, but fix Whites, and a pound of frefh 
Butter; beat all thefe together very well till ’tis 
light and hollow; then put it ina Difh, with a 
fheet of Puff-pafte at the bottom, and bake it with 
Tarts; {crape Sugar onit, and ferveit uphot. 

To make a Carrot Pudding. 

ry“ AKE raw Carrots, and fcrape them clean, 
grate them with a grater without a back. 

To half'a pound of Carrot, take a pound of grated 
Bread, a Nutmeg, a little Cinnamon, a very little 
Salt, half a pound of Sugar, and half a pint of 
Sack, eight Eggs, a pound cf Butter melted, and 
as much Cream as will mix it well together; ftir 
it and beat it well up, and.put it ina Difh to 
bake; put Puff-pafte at the bottom of your Lifh. 

To make an Almond Pudding. 

‘AKE a pound of the beft Furdan Almonds 
blanched in cold Water, and beat very fine 

with a little Rofe-water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when ’tis cold, mix it with the Al- 
monds, and put to it\ithree {poonfuls of grated 

. G4 ‘Bread, 
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Bread, and one fpoonful of Flour, nine Eggs, but 
three whites, half a pound of Sugar, a Nutmeg 
erated ; mix and beat thefe well together,put fome 
Puff-pafte at the bottom of a Difh; put your Stuff 
in, and here and there ftick a piece of Marrow in 
it. It muft bake. an hour, and when ’tis drawn, 
{crape Sugar on it, and ferve it up. 

To make a Marrow Pudding. 

‘AKE out the Marrow of three or four Bones, 
and fliceitin thin pieces; andtake a penny 

Loaf, cut off the Cruft, and flice it in as thin flices 
as you can, and ftone half a pound of Raifinsof . 
the Sun; then lay a fheet of thin Pafte in the 
bottom of adifh; fo lay arow of Marrow, of 
Bread, and of Raifins, till the difh is full ; then 
have in readinefs a quart of Cream boiled, and 
beat fiveEggs, and mix with it; put to it a Nut- 
meg grated, and half a pound of Sugar. When 
tis juft going into the Oven, pour in your Cream 
and Eggs; bake it half an hour, fcrape Sugar on 
it when *tis drawn, and ferve it up. 

A Bread and Butter Pudding for Faft- 
ing Days. 

AKE atwo-penny Loaf, and a pound of 
frcfh Butter ; fpread it in very thin flices, as 

to eat; cut them offas you {pread them, and ftone 
half'a pourd of Raifins, and wafh a pound of Cur- 
rants; then put Puff-pafte at thebottom of a difh, — 
and lay a Row of your Bread and Butter, and ftrew 
a handful cf Currants,'and a few Raifins, and 
{cme little bits of Butter, and do fo till your difh is 
full, then boil three pmts of Cream, and thicken 
it when cold with the yolks of ten Fggs,a grated 
Nutmeg, a little Salt, near half a pound of Su- 
gar, fome Orange-flower-wateér, and pour this in 
juft as the Pudding is going into the Oven. 

Ano- 
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Another baked Bread Pudding. 

AKE a penny Loaf, cut it in thin flices, then 
boil a quart of Cream or new Milk, and 

put in your Bread, and break it very fine; put 
five Eggs to it, a Nutmeg grated, a quarter of a 
pound of Sugar, and half a pound of Butter ; ftir 
all thefe well together; butter a difh, and bake 
it an hour. 

A Lemon Pudding. 

'AKE two clear Lemons, grate off the outfide 
rinds; then grate two Naples-bifkets, and 

mix with your grated Peel, and add to it three 
quarters of a pound of fine Sugar, twetVe yolks, 
and fix whites of Fggs, well beat; atid three quar- 
ters of a pound of butter melted, and half a pint 
of thick Cream, mifx thefe well together, put a 
fheet of Palte at the,bettom of the difh; and 
jut as the Oven'is ready, put your Stuff in the 
Difh; fift a little double-refined Sugar over it beg ° 
fore you put it in the Oven; an hour will bake 
1t. eT 

To make a Calf’s Foot Pudding. 

AKE two Calf’s feet, finely fhred; then take 
of Bitket grated, and {tale Mackaroons brc- 

ken fmall, the quantity of a penny Loaf; then 
add a pound of Beef-fuet, very finely fhred, halt 
a pound of Currants, a quarter of a pound of Su- 
gar ; fome Cloves, Mace, and Nutmeg, beat fine, 
a very little Salt, fome Sack and Orange-flower- 
water, fome Citron and candied Orange-peel, work 
all thefe well together, with yolks of Fegs ; if you 
boil it, put it in the Caul of a breaft cf Veal, and 

“tie it over with a Cloth; it muft boil fonr hours. 
For Sauce, melt Butter, with a little Sack and 

Sugar; - 



90 6=—s Lhe Compleat Houfewife. | 
Sugar; if you bake it, put fome Pafte in the bot- 
tom of the Difh, butnone onthe brim; then melt 
half a pound of Butter, and mix with your Stuff, 
and put it in your Difh, and ftick lumps of Mar- 
row init; bake it three or four hours; {crape 
Sugar over it, and ferve it hot. | 

A Rice Pudding. 

‘ET a pint of thick Cream over the fire, and 
S put into it three {poonfuls of the flour of 
Rice; ftir it, and when *tis pretty thick, pour it 
into a Pan, and put into 1t a pound of frefh But- 
ter; ftir it till tis almoft cold; then add to it a 
grated Nutmeg, a little Salt, fome Sugar, a little 
Sack, the yolks of fix Eggs; ftir it well together, 
put fome Puff-pafte in the bottom of the difh, pour 
it in; an hour or lefs will bake it. 

To make an Oat-meal Pudding. 

ry AKE three pints of thick Cream, and three 
quarters of a pound of Beef-fuet fhred very 

fine; when the Cream boils, put into it the Suet, 
and a pound of Butter, and half a pound of Su- 
gar, a Nutmeg grated, a little Salt; then thicken 
all with a pint of fine Oat-meal ; ftir it together; _ 
pour it ina Pan, and cover it up clofe till ‘tis al- 
moft cold; then put in the yolks of fix Eggs; mix 
it all well together, and put a very thin Pafte at 
the bottom of the Difh, and ftick lumps of Mar- ~ 
row init; bake it two hours. 

To make a French-Barley Pudding. 

AKE a quart of Cream, and put to it fix 
Eges well beaten, but three of the Whites, 

then feafon it with Sugar, Nutmeg, a little Salt, 
Orange-Hower-water, and a pound of melted But- 

Ter: 
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ter; then put to it. fix handfuls of French-barle 
that has been boiled tender in Milk: Butter a ‘ith 
and put itin, and bake it. It muft ftand as long 
as a Venifon-Pafty, and it will be good. : 

Al colouring Liquor for Puddings. 

EAT an ounce of Cochineel very fine, put 
B it ina pint of Waterin aSkillet, and a quar- 
ter of an ounce of Roach-allum; boil it till the 
Goodnefs is out; ftrain it into a Viol, with two 
ounces of fineSugar. It will keep fix Months, 

A good boiled Pudding, 

AKE a pound and a quarter of Beef-f{uet, af- 
ter *tis ikinned, fhred very fine; then ftone 

three quarters of a pound of Raifins, and mix 
with it, and a grated Nutmeg, a quarter of a 

pound of Sugar, a little Salt, a little Sack, four 
FEges, four fpoonfuls of Cream, and about half a 
pound of fine Flour; mix thefe well together, 
pretty ftiff: tie it in a Cloth, and let it boil four 
hours. Melt Butter thick for Sauce. 

To make a Quaking Pudding. 

Ee AKE apint of Cream, and boil it with Nut- 
meg, and Cinnamon, and Mace, take out 

_ the Spice when ’tis boiled; then take the yolks 
_ of eight Eggs, and four of the Whites, beat them 
very well with fome Sack, and mix your Eggs 
with your Cream, with a little Salt and Sugar, and 
a ftale half-penny white Loaf, and one {poonful 
of Flour, and a quarter of a pound of Almonds 
blanch’d and beat fine, with fome Rofe-water ; beat 
all thefé well together, and wet a thick Cloth, and 
flour it, and put it in when the Pot boils. It muft 
boil an hour at leaft. Melt Butter, Sack and Su- 
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gar for the Sauce; ftick blanched Almonds and 
candied Orange-peel on the top. 

To make a Cow-heel Pudding. 

AKE a large Cow-heel,’ and cut off all the 
Meat, but the black Toes; put them away, 

but mince the reft very {mall, and fhred it over 
again, with three quarters of a pound of Beef- 
fuet ; put to 1t apenny Loaf grated, Cloves, Mace, 
Nutmeg, Sugar, and a little Salt, fome Sack, and 
Rofe-water ; mix thefe well together with fix 
raw Eggs wel] beaten; butter a Cloth, and put 
it in, and boil 1t two hours. For Sauce, melt But- 
ter, Sack, and Sugar. 

To make aCurd Pudding. 

T AKE the Curd of a gallon of Milk, and 
whey it well, and rub it through a Sieve: 

then take fix Eggs, a little thick Cream, three 
fpoonfuls of Orange-flower-water, one Nutmeg 
erated, grated Bread, and Flour, of each three 
ipoonfuls; a pound of Currants, and ftoned Rai- 
fins; mix all thefe together; butter a thick Cloth, 
and tie it up in it; boil it an hour. For Sauce, 
melt Butter and Orange-flower-water, and Sugar. 

To make a Pith Pudding. 

my AKE a quantity of the Pith of an Ox, and 
let it lie all night in water to foak out the 

Blood; the next morning ftrip it out of theSkins, 
and beatit with the back of aSpoon in Orange- 
flower-water till tis as fine as Pap ; then take three 
blades of Mace, a Nutmeg quartered, a ftick of 
Cinnamon; then take half a pound of the beft 
Fordan Almonds, blanched in cold Water; then 
beat them witha little of the Cream, and as ae 

TY 
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dry, put in more Cream, and when they are all 
beaten, ftrain the Cream from them to the Pith; 
then take the yolks of ten Eggs, the whites of 
but two; beat them very well; and put them to 
the Ingredients; then take a {poonful of grated 
Bread, or Naples-bifket ; mingle all thefé toge- 
ther, with half a pound of fine Sugar, and the 
Marrow of four large Bones, anda littleSalt ; fill 
them in finall Ox or Hog’s Guts, or bake it with 
Puff-cruft. : 

A Rice Pudding. 

; AKE two large handfuls of Rice, well bea- 
ib Cy ten and fearced; then take two quarts of 
Milk .or Cream, fet it over the fire with the 
Rice; put in Cinnamon and Mace; let it boil a 
quarter of an hour: Itmuftbe as thick as Hafty- 
Pudding ; then ftir in halfa pound of Butter while | 
*tis over the fire; then take it off tocool, and 
put in Sugar, and a little Salt ; when ‘tis almoft 
cold, put in ten or twelve Eggs, take out four of 
the whites: Butter the difh. An hour will bake 
it; fearce Sugar over it. 

Pudding for little Difbes. 

G Gea a pint of Cream, and boil it, and flice 
a half-penny Loaf, and pour your Cream 

over it hot, and cover it clofe till ’tis cold; then 
put in: half a Nutmeg grated, a quarter of a 
pound of Sugar, the yolks of four Eggs, the 
whites of but two; butter your difh, and put it 
in, and let it boil an hour; melt Butter, Sack 
_and Sugar for Sauce; 

To make a Hafty-Pudding. - | 
FREAK an Egg into fine Flour, and with 

3.) your hand work up as much as youcan inta 
as 
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as ftiffa Pafte asis poflible; then mince it ag 
{mall as Herbs to the Pot, as finall as if it were 
to befifted; then fet a quart of Milk a boiling, 
and putin your Pafte, {0 cut as before-mentioned's 
put ina little Salt, fome beaten Cinnamon and 
Sugar, a piece of Butter as bigas a Walnut, and 
keep it ftirring all one way, till ‘tis as thick as 
you would haveit; and then ftir in fuch another 
piece of Butter; and when ’tis in the difh, ftick 
it all over with little bits of Butter. die 

To make Stewed Pudding. 

RATE atwo-penny Loaf, and mix it with! 
G; half a pound of Beef-fuet finely fhred, and 
three quarters of a pound of Currants, and a. 
quarter of a pound of Sugar, a little Cloves, 
Mace, and Nutmeg, then beat five or fix Eggs, 
with three or four {poonfuls of Rofe-water, and 
beat all together, and make them up in little round 
Balls, the bignefs of an Egg, and fome round, 
and fome long in the Fafhion of an Egg; then 
put a pound of Butter in a Pewter Difh, and 
when tis melted, and thorough hot, put in your 
Puddings, and let them ftew till they are brown; 
turn them, and when they are enough, ferve 
them up, with Sack and Butter and Sugar for 
Sauce. 

To make a Cabbage Pudding. 

a E two pounds of the lean Part of a 
Leg of Veal; take of Beef-fuet the like 

quantity ; chop them together, then beat them 
together in a ftone Mortar, adding to it ‘half a 
little Cabbage ftalded, and beat that with your 
Meat; then feafon it with Mace and Nutmeg, 2 
little Pepper and Salt, fome green Goofeberries, 
Grapes, or Barberries, in the time of Year. 4 

ee as the 
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the Winter put in a little Verjuice; then mix all 
well together, withthe yolksof four orfive Eggs, 

well beaten; then wrap it up in green Cabbage 
leaves; tye a Cloth over it, boil it an hour: 
Melt Butter for Sauce. ’ 

To make Almond Hogs Puddings. 

AXKE two pounds of Beef-fuet or Marrow 
fhred very finall, and a pound and half of 

Almonds blanched, and beaten very {mall with 
Rofe-water; one pound of grated Bread, a pound 
and quarter of fine Sugar, alittle Sal, one ounce 
of Mace, Nutmeg, and Cinnamon, twelve yolks 
of Eggs, four whites, a pint of Sack, a pint and 
half of thick Cream, fome Rofe or Orange-flower 
Water; boil the Cream, and tyealittle Saffron in 
a Rag, and dipitintheCreamtocolour it. Firft 
beat your Eges very well, then ftir in your Al- 
monds, then the Spice, and Salt, and Suet, and 
then mix all your Ingredients together ; fill your 
Guts but half full, put fome bits of Citron in the - 
Guts as you fill them. Tye them up, and boil 
them about a quarter of an hour. 

To make Hogs Puddings with Currants. 

7 * E three pounds of grated Bread to four ~ 
poundsof Beef-fuet finely fhred, two pounds 

of Currants; Cloves, Mace, and Cinnamon, of each 
half an ounce beaten fine, a little Salt, a pound 
and half of Sugar, a pint of Sack, a quart of 

Cream, a little Rofe-water, twenty Eggs well 
_ beaten, but half the whites; mix all thefe well 
_ together, and fill the Guts half full: Boil them 

a little, and prick them as they boil, to keep 
them from breaking the Guts. Take them up 
on clean Cloths, ) 

Ano- 
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By drei sort of Hogs Puddings. 

PTO half a pound of grated Bread, put half a 
pound of Hog’s Liver boiled, cold and gra- 
ted; a pound and halfof Suet finely fhred, a hand- 
ful of Salt, a handful of Sweet-herbs chopp’d fmall, 
fome Spice. Mix all thefe together, with fix Eggs, 
well beaten, and a little thick Cream ; fill your 
Guts, and boil them; when cold, cut them in 
round flices an inch thick; fry them in Butter, 
and garnifh your Difh of Fowls, Hafh, or Fricafy. 

To make Rice Pancakes. 

“HAA KE a quart of Cream, and three {poonfuls 
a5 of the Flourof Rice; boil it till’tis as thick 
as Pap, and as it boils, ftir in half a pound of But- 
ter, a Nutmeg grated; then pour it out into an 
earthern Pan, and when ’tis cold, put in three or 

- four fpoonfuls of Flour, a little Salt, fome Sugar, 
nine Eggs well beaten ; mix all well together, and 
‘fry them in a little Pan, with a {mall piece of But- 
ter. Serve them up, four or fiveina Dith. 

To make black Hogs Puddings. 

OIL all the Hogs-harflet in about four or five 
gallons of Water till ’tis very tender; then 

take out all the Meat, and in that Liquor fteep 
_ near a peck of Groats; put in the Groats as it 

boils, and let them boil a quarter of an hour; then 
take the Pot off the Fire, and cover it up very 
clofe, and let it ftand five or fix hours; chop two 
or three handfuls of Thyme, a little Savory, fome 
Parfley, and Penny-royal, fome Cloves and Mace 
beaten, a handfulof Salt; then mixall thefe with 
‘half the Groats, and two quarts of Blood; put in 
moft part of the Leaf of the Hog, cut it in pers 
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bits like Dice, and fome in long bits; fill your 
Guts, and put in the Fat as you like it; fill the 
Guts three quarters full, put your Puddings intoa 
Kettle of boiling water; let them boil an hour, 
and prick them with a Pin to keep them from 
‘breaking. Lay them on clean Straw when you 
take them up. 

The other half of the Groats you may make 
into white Puddings for the Family: Chop all 
the Meat very finall, and fhred two handfuls of 
Sage very fine, an ounce of Cloves and Mace fine- 
ly beaten, and fome Salt; work all together ve- 
ry well, with a little Flour, and put it into the 
large Guts: Boil them about an hour, and keep 
them and the black near the Fire'till ufed. ~ 

To make a Che/nut Pudding. 

WAKE a dozen and half of Chefnuts, put them 
j in a Skillet of Water, and fet them on the 

Fire till they will blanch; then blanch them, and 
when cold, put them in cold Water; then ftamp 
them in a Mortar, with Orange-flower-water and 
Sack, till they are very {mall ,; mix them in two 
quarts of Cream, and eighteen yolks of Eggs, 
the whites of three or four; beat the Eggs with 
Sack, Rofe-water and Sugar; put at ina difh 
with Puff-patte; flick in fome Lumps of Marrow 
or frefh Butter, and bake it. BAG ts 

To make a Brown-bread Pudding. 

ae half a pound of brown Bread, and 
double the weight of it in Beef-fuet: a 

«quarter of a pint of Cream, the Blocd of a Fowl, 
a whole Nutmeg, fome Cinnamon, a fpodnful of .« » 
Sugar, fix yolks of Eggs, three whites; mixit_ 
all well together, and boil it in a wooden Difh \ 
two hours. Serve it with Sack and Sugar, and 
Butter melted, H To 
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To make a baked Sack Pudding. 
1 AK Ea pint of Cream, andturn it to a Curd 

fs with Sack; then bruifethe Curd very finall 
with a Spoon; then grate in two Naples-bifkets, 
or the infideof a ftale penny-loaf, and mix it well 
with the Curd, and half a Nutmeg grated; fome 
fine Sugar, and the yolks of four Eggs, the whites 
of two, beaten with two fpoonfuls of Sack; then 
-melt half a pound of freth Butter, and ftir all 
‘together till the Oven is hot. Butter a difh, and 
putitin, and fift fome Sugar over it, juftas’tis 
going into the Oven; half an hour will bake it. 

To make a Marjoram Pudding. 

“NAKE the Curd of a quart of Milk finely 
broken, a good handful or more of Sweet- 

Marjoram chopp’d as fimall as Duft, and mingle 
with the Curd five Eggs, but three whites, beaten 
with Rofe-water, fome Nutmeg and Sugar, and 
halfa pint of Cream; beat all thefe well together, 
and put in three quarters of a pound of melted 
Butter; put a thin fheet of Pafte at the bottom 
of your difh; then pour in your Pudding, and 
with aSpur, cut out little flips of Pafte the breadth 

of your little Finger, and lay them over. crofs 
and crofs in large Diamonds; put fome finall bits 
of Butter on the top, and bake it. This is old- 
fafhioned, and not good, : 

To make Pan-cakes. 

AXKE a pint of Cream, and eight Eggs, 
- whites and all, a whole Nutmeg grated, 

and a little Salt ; then melt a pound of rare difh 
Butter, and a little Sack ; before you fry them, 
fiir it in: it muft be made as thick with three 

Pie ey |  f{poonfuls 
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fpoonfuls of Flour, as ing aa Batter, and fry’d 
with Butter in the Pan, the firft Pancake but no 
more: Strew Suyar, garnifh with Orange, turn it 
on the backfide of a Plate. 

To make a Tanfy to bake. 

AKE twenty Fegs, but eight whites, beat 
the Eggs very weil, and ftrainthem intoa © 

quart of thick Cream, one Nutmeg, and three 
Naples-biikets grated, as much Juice of Spinnage, 
with a f{prig or two of ‘Tanfy, as will make it as 
green as Grafs, {weeten it to your Tafte; then 
butter your difh very well, and fet it into an 
Oven, no hotter than for Cuftards ; watch it, and ~ 
as foon as ’tis done, take it out-of the Oven, and 
turn it on aPye-plate; {crape Sugar, and {queeze 
Orange upon it. Garnifh the Dith with Orange 
and Lemon, and ferve it up. 

To make a Goofeberry Tanfy. 

UT fome frefh Butter ina Frying-pan, and 
when ’tis melted put into it a quart of Goofe- 

berries, and fry them till they are tender, and 
break them all to mafh; then beat feven Eggs, 
but four Whites, a pound of Sugar, there fpoon- 
fuls of Sack, as much Cream, a Penny-loaf gra- 
ted, and three {poonfuls of Flour; mix all thefe 

together, then put the Goofeberries out of the 
_ Pan tothem, and ftir all well together, and put 

them into a Sauce-pan to thicken, then put But- 
ter into the Frying-pan, and fry them brown: 
Strew Sugar on the top. 

To make Curd Fritters. 

| PFU AKE a handful of Curds, and a handful of 
Er Flour, and tenEggs well beatenand ftrain’d, 
SOS Pe REM a ta fome 
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fome Sugar, and fome Cloves, Mace, and Nut- 
meg, a little Saffron; ftir all well together, and 
fry them in very hot Beef-dripping; drop them 
in the Pan by fpoonfuls ; ftir them about till they 
are of a fine Yellow-brown; drain them from the 
Suet, and fcrape Sugar on them, when you ferve 
them up. 

To make fryvd Toa/ts. 

@\ HIP a Manchet very well, and cut it round 
ways into Toafts ; and then take Cream and 

eight Fggs, feafon’d with Sack, and Sugar, and 
Nutmeg; and let thefe Toafts fteep in it about 
an hour; then fry them in {weet Butter, ferve 
them up with plain melted Butter, or with But- 
ter, Sack, and Sugar, as you pleafe. ! 

To make Apple Fritters. 

"y. AKE the yolks of eight Eggs, the whites 
of four, beat them well together, and ftrain 

them into a Pan; then take a quart of Cream, 
warm it as hot as you can endure your Finger in 
it; then put to it a quarter of a pint of Sack, three 
quarters of a pint of Ale, and make a Poffet of it; 
when your Poffet is cool, put to it your Eggs, 
beating them well together; then put in Nutmeg, 

_ Ginger, Salt and Flour to your liking: Your 
Batter fhould be pretty thick; then put in Pip- 
pins fliced or ftraped; fry them in good ftore of 
hot Lard with a quick Fire. 

To make an Apple Tan/y. 

‘AKE three Pippins, flice them round in thin 
bf - flices, and fry them with Butter ; then beat 
four Eggs, with fix fpoonfuls of Cream, a little 
Rofe-water, Nutmeg, and Sugar, and ftir them 
wary tage: ‘ 
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together, and pour it over the Apples: Let it fry 
a little, and turn it with a Pye-plate. Garnith 
with Lemon and Sugar ftrewed over it, 

. & 

To make a Lemon Tart. 

"AKE three clear Lemons, and grate off the 
LT coutfide Rinds; take the yolks of twelve 
Eggs, and fix Whites; beat them very well, 
{queeze in the Juice of a Lemon; then put in 
three quarters of a pound of finé powdered Sugar, 
and three quarters of a pound of frefh Butter melt- . 
ed; ftir all well together, put a fheet of Pafte 
at the bottom, and fift Sugar on the top; put it 
ina brifk Oven,:three quarters of an hour will 
bake it: So ferve it to the Table. 

A Rye-bread Pudding. 

Ty AKE half a pound of fowre Rye-bread gra- 
. ted, half a pound of Beef-fuet finely fired, 

half a pound of Currants clean wafhed, half a 
pound of Sugar, a whole Nutmeg grated; mix all 

well together, with five or fix Eggs: Butter a 
Difh, boil it an hour and a quarter, and ferve it 
up with melted Butter. 

Ai baked Pudding. 

Lanch half a pound of Almonds, and beat 
them fine with {weet Water, Ambergreafe 

diffolved in Orange-flower-water, or in fome 
Cream; then warm a pint of thick Cream, and 
melt in it half a pound of Butter; then mix it 
with your beaten Almonds, a little Salt, a grated 
Nutmeg, and Sugar, and the yolks of fix Eggs; 
beat it up together, and put it in a difh with 
Puff-pafte, the Oven not too hot; fcrape Sugar 
‘en it juft before it goes into the Oven. : ty (ee T 
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To make a Cuftard Pudidine’ | 

PT ARE a pint of Cream, and mix with it 
fix Eggs well beat, two fpoonfuls of Flour, 

half a Nutmeg grated, a little Salt, and Sugar 
to your Tafte; butter a Cloth, put it in. when 
the Pot boils; boil it juft half an honr, melt 
Butter for Sauce. | 1 

To make an Almond Tourt. 

Lanch and beat half a pound of Fordan. Al- 
monds very fine; ufe Orange-flower-water 

in the beating your Almonds; pare the yellow 
Rind of a Lemon pretty thick ; boil it in’ Water 
till *tis very tender: beat it with half a pound of | 
Sugar, and wx it with the Almonds, and eight 
Fees, but four Whites, half a pound of Butter 
-melted, and almoft‘cold, anda little thick Cream ; 
mix all together, and bake it in a difh with Pafte 
a bottom... This may be made the day before tis 
ufed, 3 | Ln 

Toi miclhee disile Hafty-puddings, to boil 
in Cuftard Difbes. 

FAKE a large pint of Milk, put to it four 
fpoonfuls of Flour; mix it well together, 

sand fet it over the Fire, and boil it into afmooth 
Hafty-pudding , fweeten it to your Tafte, grate 
Nutmeg it.it, and when ’tis almoft cold, beat five 
Eggs very well, and ftir into it ; then butter your 
-Cuftard-cups, put in your Stuff, and tie them o- 
ver with a Cloth, put them in the Pot when the 
.Water boils, and let them boil fomething more 

than half an hour; pour on them melted Butter, 
3 
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To as a Sweet-meat Pudding. 

U T a thin Puff-pafte at the bottom of your 
difh; then have of candied Orange and 

Lemon-peel, andCitron, of each an ounce; flice 
them thin, and put them in the bottom on your 
Pafte ; then beat eight yolks of Eggs, and two 
whites, near half a pound of Sugar, and half a 
pound of Butter melted; mix and beat all well 
together, and when the Oven is ready, pour it on 
your Sweet-meats in the difh, An hour or lefs 
will bake it. 

To make Carrot or Parfnip Puffs. 
CRAPE and boil your Carrots or Parfhips 
tender ; then {crape or mafh them very fine, 

add to a pint of Pulp the Crumb of a Penny-loaf 
grated, or fome ftale Bifket if you have it, fome 
Fees, but four whites, a Nutmeg grated, fome 

_Orange-flower-water, Sugar to your Tafte, a lit- 
tle Sack, and mix it up with thick Cream: They 
muft be fry’d in rendered Suet, the Liquor very 
hot when you put them in; put in a good {poon- 
ful in a Place. | 

To make New-College Puddings. 

Ci a penny ftale Loaf, and put to it a 
like quantity of Beef-{uet finely fhred, and 

a Nutmeg grated, a little Salt, fome Currants, 
and then beat fome Fegs in a little Sack, and 
fome Sugar, and mix all together, and knead it 
as {tiff as.for Manchet, and make it up in the 
form and fize ofa Turkey-Egg, but a little flatter ; 
then take a pound of Butter, and put it in a Dith, 
and fet the Difhover aclear fire in a Chafing-difh, 
and rub your Butter about the dish till "tis melt» 
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ed; put your Puddings in and cover the Difh, 
but often turn your Puddings, until they are all 
brown alike, and when they are enough, fcrape 
Sugar over them, and ferve them up hot for a 
Side Difh. 

You muft let the Pafte lie a quarter of an hour 
before you make up your Puddings. 

To make an Oat-meal Pudding. 

AKE a pint of great Oat-meal, beat it very 
finall, thentift it fine; take a quart of Cream, 

boil it and your Oat-meal together, ftirring it all 
the while until ’tis pretty thick; then put it in 
a difh, and cover it clofe, and let it ftand a little; 
then put intoit a pound and half of frefh Butter, 
and let it ftand two hours before you ftir it; put 
to it twelve Egos, a Nutmeg erated, a little Salt, 
fweeteh it to your Tafte; a little Sack, or Orange- 
flower-water; ftir all very well together, put 
Pafte at the bottom of your difh, and put in your 
Pudding-ftuff the Oven not too hot; an hour. 
will bake it. 

To make fine Fritters. 
AKE half a pint of thick fweet Cream, put 

' to it four Eggs well beaten, a little Brandy, 
fome Nutmeg and Ginger ; make this into a thick 
Batter with Flour; your Apples muft be Golden- 
pippins pared and cut in thin flices, dip them 
in the Batter, and fry them in Lard. it will take 
up two pounds of Lard to fry this quantity. 

Lo make a Marrow Pudding. 
'A KE a quart ‘of Cream, and three Naples- 
bilkets grated, a Nutmeg grated, the yolks 

of ten Eggs, the whites of five well beaten, and 
Eh ! Sugar - 
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_ Sugar-to your Tafte, mix_all well together, and 
put a little bit of Butter in the bottom of your 
Sauce-pan ; then put in your Stuff, and fet it over 
the fire, and ftir it till “tis pretty thick, then 
pour it into your Pan, with a quarter of a pound 
of Currants that have been plumpt in hot Water; 
ftir it together, and let it ftand all Night. . The 
next Day put fome fine Pafte rolled very thin at 
the bottom of your Difh, and when.the Oven is 
ready, pour in your Stuff, and on the top lay large 
pieces of Marrow. Half an hour will bake it. 

To make a fine Bread Pudding. 

'AKE threepints of Milk and boil it; when 
B ‘tis boiled, fweeten it with half a pound of 

Sugar, a fmall Nutmeg grated, and put in half 
a pound of Butter; when ‘tis melted, pour itina 
Pan, over eleven ounces of grated Bread ; cover 
itup. Thenext day put to it ten Eggs well beaten, 

eo 

ftir all together, and when the Oven is hot, put - 
it in your Difh; three quarters of an hour will 
bake it. Boil a bit of Lemon-peel in the Milk, 
take it out before you put your other things in, 

To make a Spread-Eagle Pudding. 

‘i U T off the Cruft of three Halfpenny Rolls, 
then flice them into your Pan ; then fet 

three pints of Milk over the fire, make it {cald- 
ing hot, but not boil; fo pour it over your Bread, — 
and cover it clofe, and let it ftand.an hour; then 
put in a.good fpoonful of Sugar,.a very littleSalt, 
a Nutmeg grated, a pound of Suet after “tts fhred, 
half a pound of Currants wafhed and picked, four 
{poonfuls of cold Milk, ten Eggs, but five of tthe 
whites; and when all is in, ftir it, but not till all 
is in; then mix it well, butter a difh; lefs than 
an hour will bake it. pie “ 

") 
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To make a very fine Plain Pudding. 

T AK E a guart of Milk, and put in fix Lau- 
‘rel-leaves intoit ; when it has boiled a little, 

take out your Leaves, and. with fine Flour make 
that Milk into a Hatty-pudding, pretty thick ; 
then ftir in half a pound of Butter more, then a 
quarter of a ‘pound of Sugar, a fmall Nutmeg 
grated, twelve yolks, fix whites of Eggs well 
beaten; mix and ftir all well together, butter a 
difh, and put in your Stuff; a little more than 
aalf an hour will bake it. 

i fine Rice Padang 

rAZIAKE of the Flour of Rice fix ounces, put 
. it na quart of Milk, and let it boil till ’tis 

pretty thick, flirring it all the while ,; then pour 
it ina Pan, and ftir in it half a pound of frefh 
Butter, and a quarter cf a pound of Sugar, or 
fweeten it to your Tafte; when ’tis cold, grate in 
a Nutmeg, and beat fix Eggs with a {poonful or 
two of Sack, and beat and ftir all well together ; 
put a little fine Pafte at the bottom of your difh, 
and bake it. 

To make.a Ratafia Pudding. 

‘AKE‘a quart cf Cream, boil it with four or 
five Laurel-leaves; then take them out and 

Lreak in ‘half a pound of Naples-bifket, half a 
pound of Butter, fome Sack, Nutmeg, and Salt, 

- take it off the fire, cover'it up; when *tis almoft 
cold, put in'two ounces of Almonds blanched, and 
beaten fine, and the yolks of five Eggs; mix all 
well together, and bake it in a moderate Oven 
half an hour, Scrape Sugar on it as it goes into 
the Oven, ev ight es 

All 
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All Sorts of PASTRY. 

To make a Tureiner. 

*« AKE a China Pot or Bowl, and fill it as 
E follows: At the bottom lay fome frefh 

_ Butter; then put in three or four Beef- 
fteaks larded with Bacon; then cut fome Veal 
fteaks from the Leg, hack them, and wafh them 
over with the yolk of an Egg, and afterwards 
May it all over with Forc’d-meat, and roll it up, 
and lay it in with young Chickens, Pigeons and 
Rabbets, fome in quarters, {ome in halves; Sweet- 
breads, Lamb-ftones, Cocks-combs, Palates after 
they are boiled, peeled, and cut in flices; ‘Tongues, 

-either Hog’s or Calf’s, fliced, and fome larded 
with Bacon; whole yolks of hard Eggs, Piftachia 
Nuts peeled, forced Balls, fome round, fome like 
an Olive, Lemon fliced, fome with the Rind on, 

-Barberries and Oyfters; feafon all thefe with 
Pepper, Salt, Nutmeg, and Sweet-herbs, mix’d 
“together after they are cut very finall, and ftrew 
it on every thing as you put it in your Pot: Then 
put in a quart of Gravy, and fome Butter on the 
top, and cover it clofé with a Lid of Puffpafte, 
pretty thick. Eight hours will bake it. 

Al Batalia Pye, or Bride Pye. 

AXE youngChickens as big as Black-birds, 
Quails, young Partridges,. and Larks and 

{quab Pigeons; trufsthem, and put them your 
r > . a , yes 
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Pye; then have Ox-palates boiled, blanched, and 
cut in pieces, Lamb-ftones, Sweet-breads, cut in 
halves or quarters, Cockscombs blanched, a quart 
of Oyfters dipped in Eggs, and dredged over with 
grated Bread, Marrow. Having fo done, Sheep’s 
‘Tongues boiled, peeled, and cut in flices; feafon 
all with Salt, Pepper, Cloves, Mace, and Nutmegs 
beaten and mix’d together; put Butter at the bot- 
tom of the Pye, and place: the reft in with the 
yolks of hard Eggs, Knots ‘of Eggs, Cocksftones 
and Treads, Forcd-meat Balls; cover all with 
Butter, and cover up the Pye; put in five or fix 
{poonfuls of Water when it goes into the Oven, 
and when *tis drawn, pour it out, and put. in 
Gravy. 

To make an Oyfter Pye. 

Mt E good Puff-pafte, and lay a thin fheet 
in the bottom of your Pattipan ; then take 

two quarts of large Oyiters, wafh them well in 
‘their own Liguor, and take them out of it, and 
dry them, and feafon them with Salt and Spice, 
and a little Pepper, all beaten fine; lay fome But- 
ter in the bottom of your Pattipan, then lay in 
your Oyfters, and the yolks of twelve hard Eggs 
whole, two or three Sweet-breads cut in {lices, 
or Lamb-fionés, or in want of thefe a dozen of © 

~Larks, two Marrow-bones, the Marrow taken out 
in Lumps, dipped in the yolks of Eggs, and fea- 
foned as you did your Oyfters, and fome grated 
Bréad duited on it, and. a few Forc’d-meat Balls: 
When all thefe are in, put {ome Butter on the top, 
and cover it over with a Sheet of Puff-pafte, and 
bake it: When ’tis drawn out of the Oven, take 
the Liquor of the Oyfters, and boil it and fcum 
it, and beat it up thick with Butter, and the yolks 
of two or three Eggs, and pour it hot into your 
Pye, and fhakeit well together, and ferve it hot. 

“is 

ose. To 
Vo «+ 

* to 



The Compleat Houfewife. 109 

To make Egg Pyes. 

BAKE the yolks of two dozen of Eggs boil’d 
hard, and chopp’d with double the quantity 

of Beef-fuet, and half a pound of Pippins pared, 
cored, and fliced ; then add to it one pound of Cur- 
rants wafhed and dried, half a pound of Sugar, 
a little Salt, fome Spice beaten fine, the juice of a 
Lemon, and halfa pint of Sack, candied Orange 
and Citron cut in pieces, of each three ounces, 
fome Lumps of Marrow on the top, fill them full ; 
the Oven muft not be too hot; three quarters of 
an hour will bake them; put the Marrow only on 
them that are to- be eaten hot, 

To make a Lumber Pye. 

T AKE a pound and half of Veal, parboil it, 
) and when ’tis cold chop it very fmall, with 

- two pound of Beef-{uet, and fome candied Orange- 
peel ; fome Sweet-herbs, as Thyme, Sweet-mar- 

_ joram, and an handful of Spinnage; mince the 
Herbs {mall before you put them to the other: So 
chop all together, and a Pippin or two; then add 
a handful or two of grated Bread,a pound and half 
of Currants, wafhed and dried; fome Cloves, 
Mace, Nutmeg, a little Salt, Sugar, and Sack, and 
put to all thefe as many yolks of raw Eggs, and 
whites of two as will make it a moift Forc d-meat 5 
work it with your hands into a Body, and makeit 
into Balls as big as a‘Turkey’s Egg; then having 
your Coffin made, put in your Balls. ‘Take the 
Marrow out of three or four Bones as whole as 
you can; Let your Marrow lie a little in Water 
to take out the Blood and Splinters; then dry it, 

and dip it in yolk of Eggs, feafon it witha little 
Salt, Nutmeg grated, and grated Bread ; lay iton 
and between your Forc’d-meat Balls, and sr ee 

I a ! Ice 
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fliced Citron, candied Orange and Lemon, Erin- 
goe-roots preferved, Barberries; then lay on fliced 
Lemon, and thin flices of Butter over all; then 
lid your Pye, and bake it, and when ’tis drawn, 
have in readinefs a Caudle made of White-wine 

and Sugar, and thickened with Butter and Eggs, 
and pour it hot into your Pye. 

To make little Pafties to fry. 

AKE theKidney of a Loin of Veal or Lamb, 
i Fat and all; fhredit very {fmall; feafon it 

with a little Salt, Cloves, Mace, Nutmegs, all 
beaten fimall, fome Sugar, and the yolks of two 
or three hard Eggs, minced very fine; mix all 
thefe together with a little Sack or Cream ; put 
them in Puff-pafte, and fry them; ferve them hot, 

To make Cuftards. 

TAKE two quarts of thick {weet Cream ; boil 
it with fome bits of Cinnamon, and a quar- 

tered Nutmeg; keep it ftirring all the while, and 
when it has boiled a little time, pour it into a Pan 
to cool, and ftir it till *tis cool, to keep it from 
{cuming; then beat the yolksof fixteen Eggs, the 
whites of but fix, and mix your Eggs with the 
Cream when ’tis cool, and fweeten it with fine 
Sugar to your Tafte, put ina very little Salt and 
fome Rofe or Orange-flower-water; then ftrain all 
through a hair Sieve, and fill your Cups or Cruft. 
It mutt bea pretty quick Oven; when they boil 
up they are enough. ie 

To make Cheefe-cakes. 

AKE a pint of Cream, and warm it, and 
put to it five quarts of Milk warm from 

the Cow; then put Runnet toit, and when ’tis 
Mad ; come, 
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come, put the Curd in a Linnen Bag or Cloth, 
and let it drain well from the Whey, “but do not 
{queeze it much; then put it in a Mortar, and 

_ break the Curd as fine as. Butter; then put to 
your Curd half a pound of Almonds blanched, 
and beaten exceeding fine, (or half'a pound of dry 
Mackeroous beat very fine) if you have Almonds 
ovate ina Naples-biiket, but if you ufe Macka- 
roons, you need not; then add to it the yolks of 
nine Eggs beaten, a whole Nutmeg grated, two 
perfumed Plumbs diffolved in Refe or Orange- 
flower-water, half a pound of fine Sugar, mix all 
well together; then melt a pound and quarter of 
‘Butter, and ftir it well init, and half a pound of 
Currants plump'd; {0 let it ftand to cool till you 
ufe it. 

Thenmake your Puff-pafte thus: Take a pound | 
of fine Flour, and wet it with cold Water, roll it 
out, and put into it by degrees a pound of frefh 
Butter ; ufe it juft as tis made, 

— Another W ay to make Cheefe-cakes. 

ALe ee a gallon of new Milk, fet.it as for a 
Cheefe, and gently whey it; then break it 

in a Mortar, put to it the yolks of fix Eggs, four 
of the whites, {weeten it to your Tafte,; put in 

‘a grated Nutmeg, fome Rofe-water and Sack; 
mix thefe together, and {ét over the fire a quart of 
‘Cream, and make it into a Hafty-pudding, and, 
mix that with it very well, and fill your Pattipans ©. « 
juit as they are going into the Oven. Your Over 
muft be ready that you may not flay for that; 
when they rife well up, they are enough. Make 
your Pafte thus: | ‘ 

Take about a pound of Flour, and ftrew into 
“it three {poonfuls of Lcat-fugar beaten and fifted, 
and rub into ita pound of Butter, one Egg, anda 
fpoonful of Rofe-water, the refi cold fair Water ; 
Hertet os Gand [Tea teet steele make 

i, 
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make it into a Pafte, roll it very thin, and put 
it into your Pans, and fill them almoft full, . 

Pafte for Pafties. 

U B fix pounds of Butter into fourteen pounds 
of Flour; put to it eight Eggs, whip the 

whites toSnow, and make it in a pretty ftiff Pafte, 
with cold Water. | 

To make Cheefe-cakes without Runnet. 

P[PABe a quart of thick Cream, and fet it over 
a clear fire with fome quartered Nutmeg in 

it; juftas it boils up, put in twelve Eggs well 
beaten, and a quarter of a pound of frefh Butter; 
ftir it a little while on the fire, till it begins to 
curdle; then take it off; and gather the Curd as 
for Cheefe; put it ina clean Cloth, tie it toge- 
ther, and hang it up that the Whey may run from 
it; when ’tis pretty dry, put it ina {tone Mortar, 
with a pound of Butter, a quarter of a pint of thick 
Cream, fome Sack and Orange-flower-water, and 
half_a pound of fine Sugar; then beat and grind 
all thefe very well together for an hour or more, 
till °tis very fine, then pafs it through a hair Sieve, 
and fill your Pattipans but half full. You may 

put Currants in half the quantity, if you pleafe: 
A little more than a quarter of an hour will bake 
them. Take the Nutmeg out of the Cream when 
*tis boiled. 

To make Orange or Lemon Tarts. 

| ‘A KE fix large Lemons, and rub them very 
Q, well with Salt, and put them in Water for 
two days, with a handful of Salt init; then change 
‘them into frefh Water without Salt every other 
day for a fortnight; then boil them for two or 

| evs threes 
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three hours till they are tender, then cut then 

in half quarters, and then cut them thus PAN 

as thin as you can; then take Pippins pared, 
cored and quartered, and a pint of fair Water, 
let them boil till the Pippins break; put the Li- 
quor to your Orange or Lemon, and half the Pip- 
pins well broken, and a pound of Sugar, boil thefe 
together a quarter of an hour; then put it ina 
Gallipot, and {queeze an Orange in it, if it be 
Lemon, or a Lemon if ’tis Orange, two fpoon- 
fuls is enough for a Tart: Your Pattipans muft 

- be fimall and fhallow; put fine Puffpafte, and ve- 
ry thin; a little while will bakeit. Juft as your 
Tarts are going into the Oven, with a Feather or 
Brufh do them over with melted Butter, and then 
fift double-refined Sugar on them, and this is 2 
pretty Icing on them. 

To make Puff-pafte for Tarts. 

UB a quarter of a pound of Butter into a 
pound of fine Flour; then whip the whites 

of two Eggs to Snow, and with cold Water, and © 
one yolk make it into a Pafte; then roll it abroad; 
and put in by degrees a pound of Butter, flower- 
ing it over the Butter every time, and roll it up, — 

_ and roll it out again, and put in more Butter: So 
do for fix or feven times till ityhas taken up all the 
pound of Butter. This Pafte is good for Tarts, 
or any finall things. | 

Apple Pafties to fry. e 
ARE and quarter Apples, and boil them in 

if Sugar and Water, and a Stick of Cinnamon, 
and when tender, put in a little White+wine, the 

Juice of a Lemon, a piece of frefh Butter, anda 
little Ambergreafe or Orange-flower-water; ie 

} ; I a 
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all together, and when ’tis cold, put it in Puff 
pafte, and fry them, . 

To feafon and bake a Venifon Pafty. 

B ONE your Hanch or Side of Venifon, and 
take out all theSinews and Skin; then pro- 

portion it for your Pafty, by taking away from 
one part, and adding to another, till ’tis of an 
equal thicknefs; then feafon it with Pepper and 
Salt, about an ounce of Pepper; fave a little of 
it whole, -and beat the reft, and-mix with twice as 
much Salt, and rub it all over your Venifon, and 
let it lie till your Pafte is ready. Make your 
Pafte thus: A peck of fine Flour, fix pounds of 
Butter, a dozen of Eggs; rub your Butter im 
your Flour, beat your Eggs, and with them and 
cold Water make up your Pafte pretty ftiff; then 
drive it forth for your Pafty ; let it be the thick- 
nefs of aMan’s Thumb; put under it two or three 
fheets of Cap-paper well floured : Then have two 
pounds of Beef-fuet, fhred exceeding fine; pro- 
portion it on the bottom to the breadth of your 
Venifon, and leave a Verge round your Venifon 
three Fingers broad, wafh that Verge over witha 
bunch of Feathers or Bruth dipped in an Egg bea- 
ten, and then lay a Border cf your Pafte on the 
place you wafhed, and lay your Venifon on the 
Suet; put a little of your Seafoning onthe top, 
and a few corns of whole Pepper, and two pounds 
of very good frefh Butter; then turn over your 
other fheet of Pafte, fo clofe your Pafty. Gar- 
nifh it on the top as you think fit; vent it in the 

~ middle, and fet it in the Oven. It will afk five 
or fix hours baking: Then break all the Bones, 
wafh them and add to them more'Bones, or Knuc~ 
kles; feafon them with Pepper and Salt, and put 
them with a quart of Water, and half a pound of 
Butter in a Pan or earthen Pot; cover itover with 

3 | coarfe 
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coarfe Pafte, and fet it in with your Pafty, and 
when your Pafty is drawn and difhed, All it up 

’ with the Gravy that came from the Bones, 

To make a favoury Lawb Pye. 

ae your Lamb with.Pepper, Salt, Cloves, 
Mace and Nutmeg: {0 put it into your Cof- 

fin with a few Lamb-ftones, and Sweet-breads fea- 
foned as your Lamb, alfo fome large Oyfters, and 
favoury Forc’d-meat Balls, hard yolks of Eggs, 
and the tops of Afparagus two inches long, firft 
boiled green; then put Butter all-over the Pye, 
and lid it, and fet it in a quick Oven an hour 
and half; then make the Liquor with Oyfter-Li- 
quor, as much Gravy, a little Claret, with one 
Anchovy in it, a grated Nutmeg. Let thefe have 
a boil, thicken it with the yolks of two or three 
Eggs, and when the Pye is drawn, pour it in hot. 

To make a fewest Lamb Pye. 

1U T your Lamb into fimall pieces, and f-afon 
4 it with a litle Salt, Cloves, Mace and Nut- 

meg; your Pye being made, putin your Lamb or 
— Veal; ftrew on it fome ftoned Raifins and Cur- 

rants and fome Sugar; then lay on it fome Fored- 
meat Balls made fweet, and in theSummer fome 

_ Artichoke bottoms boiled, and fcalded Grapes in 
the Winter. Boil Spanz/h Potatoes cut in pieces; 
candied Citron, candied.Orange. and Lemcn-peel,. 
and three or four large blades of Mace; put Bute 
ter on the top; clofe up your Pye, and bake it. 
Make the Caudle of White-wine, Juice of Lemon, 
and Sugar: TFhicken it with the yolks of two or 
three Eggs, and a bit of Butter; and when your 
Pye is baked, pour in the Caudle as hot asyon 
ean, and fhake it well in the Pye, and ferve it up. 
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A fweet Chicken Pye. 

AKE five or fix fall Chickens, pick, draw, 
| and trufs them for baking; feafon them 

with Cloves, Mace, Nutmeg, Cinnamon, and a 
little Salt ; wrap up fome of the Seafoning in But- 
ter, and put it in their Bellies; and your Coffin 
being made, put them in; put over and between 
them pieces of Marrow, Spanifh Potatoes, and 
Chefnuts, both boiled, peeled, and cut, a handful 
of Barberries ftript, a Lemon fliced, fome But- 
ter on the top; fo clofe up the Pye and bake it, 
and have in readinefS a Caudle made of White- 
wine, Sugar, Nutmeg ; beat it up with yolks of 
Eges and Butter ; have a care it does not curdle; 
pour the Caudle in, fhake it well together, and 
ferve it up‘hot. 

Another Chicken Pye. 

Eafon your Chickens with Pepper, Salt, Cloves, 
S Mace, Nutmeg, a little fhred Parfley, and 
Thyme, mix’d with the other Seafoning; wrap 
up fome in Butter, and put in the Bellies of 
the Chickens, and lay them in your Pye; ftrew 
over them Lemon cut like Dice; a handful of 
f{calded Grapes, Artichoke-bottoms in quarters: 
So put Butter on it, and clofeit up; when ’tis 
baked,put in a Lear cf Gravy,with a little White- 
wine, a grated Nutmeg, thicken it up with But- 
ter, and two or three Eggs;- fhake it well toge+ 
ther, ferve it up hot. 

To make an Olioe Pye. 

AKE yourPyeready ; then take the thiri 
Collops of the but-end of a Leg of Veal; 

 asmany as youthink will fill your Pye; hack a 
Ano | wit 
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with the back of a Knife, and feafon them with 
Pepper, Salt, Cloves, and Mace; wafh over your 
Collops with a bunch of Feathers dipped#in Eggs, 
and have in readinefs a good handful of Sweet~ 
herbs fhred fmall; the Herbs muft be Thyme, 
Parfley, and Spinnage; and the yolks of eight 
hard Eggs, minced, and a few Oytters parboiled 
and chopt; fome Beef-fuet fhred very fine. Mix 
thefe together, and ftrew them over your Collops, 
and {prinklea little Orange-flower-water on them, 
and roll the Collops up very clofe, and lay them 
in your Pye, ftrewing the Seafoning that 1s left o- 
ver them, put Butter on the top, and clofe up your 
Pye; when ’tis drawn, put in Gravy, and one An- 
chovy diffolved in it, and pour it in very hot: 
And you may put in Artichoke-bottomsand Chef- 
nuts, if you pleafe, or fliced Lemon, or Grapes 
{calded, or what elfe is in feafon ; but if you will 
make it a right favoury Pye leave them out. 

Zo make a Florendine of Veal. 

AKE the Kidney of a Loin of Veal, fat 
and all, and mince it very fine; thenchop 

a few Herbs, and put to it, and add afew Cur- 
rants ; feafon it with Cloves, Mace, Nutmeg, and 
a little Salt ; and put in fome yolks of Eggs, and 
a handful of grated Bread, a Pippin or two chopt, 
fome candied Lemon-peel minced {mall, fome 
Sack, Sugar, and Orange-flower-water. Puta fheet 
of Puff-pafte at the bottom of your Difh; put 
this in, and cover it with another; clofe it up, 
and when ’tis baked, {crape Sugar on it; ferve it 
hot. | 

Another Made Dif. 

‘SAKE half a pound of Almonds, blanch and 
J beat them very fine; put to them a little 

Rofe or Orange-flower-water in the beating, then’ 
1 take 
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take a quart of {weet thick Cream, and boil it with 
whole Cinnamon, and Mace, and quartered Dates; 
{weeten your Cream with Sugar to your Tafte, and 
mix it with your Almonds, and ftir it well toge~ 
ther, and ftrain it out through a Sieve. Let your 
Cream cool, and thicken it with the yolks of fix 
Eges; then garnifh the deep Dith, and lay Pafte at 
the bottom,and then put in fliced Artichoke-bot- 
toms, being firft boiled, and upon that a Layer 
of Marrow, fliced Citron, and candied Orange s 
fo do till your Difh is near full; then pour in 
your Cream, fo bake it without a Lid; when‘tis 
baked, {trape Sugar on it, and ferve it up hot. 
Half an hour will bake it. fi 

To make an Artichoke Pye. 

WY} OIL the Bottoms of eight or ten Artichokes, 
{crape and make them clean from the Core, 

cut each of them into fix Parts; feafon them 
with Cinnamon, Nutmeg, Sugar, anda little Salt ; 
then lay your Artichokes in your Pye. Take the 
Marrow of four or five Bones, dip your Marrow 
in yolks of Eggs and grated Bread, and feafon it 
as you did your Artichokes, and lay it on the top 
and between your Artichokes; then lay on fliced 
Lemon, Barberries, and large Mace; put Butter 
on the top, and clofe up your Pye; then make 

_... your Lear of White-wine, Sack and Sugar; thick- 
en it with yolks of Eggs, and a bit of Butter ; 
when your Pye is drawn, pour it in, fhake it 
TOpeINer ane derVE NT NOt 10 at tn a: 

To make a Skirret Pye. 

YDOIL your biggeft Skirrets, and blanch them 
and {éafon them with Cinnamon, Nutmeg, 

and a very little Ginger and Sugar. Your Pye be~ 
ing ready, lay in your Skirret; feafon alfo the 



The Compleat Foufewife. | 119 

Marrow of three or four Bones with Cinnamon, 
Sugar,-a little Salt, and grated Bread. Lay the 
Marrow in your Pye, and the yolks oftwelve hard 
Eggs cut in halves, a handful of Chefnuts boiled 
and blanched, and fome candied Orange-peel in 
Slices. Lay Butter-on the top, and lid your Pye. 
Let your Caudle be White-wine, Verjuice, fome 

Sack and Sugar; thicken it with the yolks of 
Eggs, and wheir the Pye is baked, pour it in, and 
ferve it hot. Scrape Sugar'on it. | 

To wake a Turbot Pye. 

YU T, and wafh, and boil-your Turbot, then 
: feafon. it with a little Pepper and Salt, 
Cloves, Mace, and Nutmeg, and Sweet-herbs fhred 
fine; then lay it-in your Pye, or Pattipan, with 
the yolks of fix Eggs boiled hard ; a whole Oni- 
on,: which muft be taken cut when ’tis baked. 
‘Put two Pounds of frefh Butter on the top; clofe 
‘it up; when ’tis drawn, ferve it hot or cold: Tis 
‘good either way. 

To make a Chervil or Spinnage Tart. 

-€CoHRED a gallon of Spinnage or Chervil very 
S {mall ; put to it half a pound of melted But- 

‘ter, the Meat of three Lemons picked from the 
Skins or Seeds; the Rind of two Lemons grated, 
a pound of Sugar; put this in a Difh or Pattipan © 
with Puff-pafte on the bottom and top, and fo - 
bake it ; when ’tis baked, cut off the Lid, and put — 
Cream or Cuftard over it as you do Codlin Tarts; 
Scrape Sugar over it; ferve it cold. This is good 
among other Tarts in the Winter for Variety, 
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To make Lemon Cheefe-cakes. 

T AKE the Peel of two large Lemons, boil it 
= very tender; then pound it well ina Mor- 
tar, with a quarter of a pound or more of Loaf- 
fugar, the yolks of fix Eggs, and half a pound of 
frefh Butter; pound and mix all well together, 
and fill the Pattipans but halffull ; Orange Cheefe- 

cakes are done the fame way ; only you muft boil 
the Peel in two or three Waters to take out the 
Bitternefs, 

A Fifb Pye. 

| AKE of Soles or thick Flounders, gut and 
wath them, and juft put them in {calding 

Water to get off the black Skin; then cut them in 
Scollops or indentured, fo that they will join and 
lie in the Pye, asif they were whole. Have your 
Pattipan in readinefs with Puff-pafte in the bot- 
tom and a Layer of Butter on it; then feafon 
your Fith with a little Pepper and Salt, Cloves, 
Mace, and Nutmeg, and lay it in your Pattipan, 
joining the pieces together as if the Fifh had not 
been cut; then putin Forc’d-balls made with Fifh, 

* flices of Lemon with the Rind on, whole Oyfters, 
whole yolks of hard Eggs, and pickled Barberries; 
then lid your Pye and bake it; when ’tis drawn 
make a Caucle of Oyfter-liquor and White-wine 
thicken’d up with yolks cf Eggs and a bit of But- 
tkr; Serve it hot, 

To make Marrow Pafties. 
Ma your little Pafties the length of a 

Finger, and as broad as two Fingers; put 
(it large pieces of Maxrow, dipped in Eggs and fea- 
“‘foned with Sugar, Cloves, Mace, and Nuts ; 

Ae rew 
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ftrew a few Currants on the Marrow. Bake or 
fry them. 

To make Mince-pyes of Veal. 

“ROM aLeg of Veal cut off four pounds of 
' the fiefhy part in thick pieces, and put them 

in fcalding Water, and let it juft boil; then cut 
the Meatin {mall thin pieces and {kin it : It muft 
be four pounds after *tis fcalded and fkinned; to 
this quantity put nine pounds of Beef-fiet well 
fkinned, and fhred them very well and fine with 
eight Pippins pared and cored, and four pounds 
of Raifins of the Sun ftoned;, when ’tis fhred ve- . 

_ ry fine, put it in a large Pan or ona Tableto mix, 
and put to it one ounce of Nutmegs grated, half 
an ounce cf Cloves, as much Mace, a large fpoon- 
ful of Salt, above a pound of Sugar, the Peel of a 
Lemon fhred exceeding fine; when you. have 
feafoned it to your Palate, put in feven pounds 
of Currants, and two pounds of Raifins {toned and 

fhred, When you fill your Pies, put into every 
one fome fied Lemon with its Juice, fome can- 
died Lemon-peel and Citron in flices, and juff as 
the Pies go into the Oven, put into every one a 
le of Sack and a {poonful of Claret, fo bake 
them. 

To make buttered Loaves to eat bot. 

“AKE eleven yolks of Fggs beat well, five 
{poonfuls of Cream, anda good {poonful of 

Ale-yeaft ; ftir all thefe together with Flour till 
it comes to a lithe Pafle, not too ftiff,; work it 

_ well, coverit with a Cloth. Lay it before the 
Fire to rife a quarter of an hour; when ’tis well 
rifen make it in a Roll, and cut it in five pieces, 
‘and make them into Loaves, and flat them down 
alittle or they will rife too much ; put them into 

| | an 
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an Oven as hot as for Manchet, and when they are 
taken out of the Oven, have at leaft a-pound of 
Butter beaten with Rofe-water and Sugar to your 
Tafte. Cut all the Loaves open at the top, and pour 
the Butter in them, and ferve them ‘hot to Table. 

To make Cheefecakes without Curd. 

EAT twoFggsvery well; then putasmuch 
Flour as will make them thick; then beat 

three Eggs more very well, and put to the other 
with a pint of Cream, and half a pound of But- 
ter. Setit over the Fire, and when it boils putin 
your two Eggs and Flour, and ftir them well, and 
let them boil till they be pretty thick ; then take 
it off the Fire, and feafon it with Sugar, a little 
Salt, and Nutmeg; put in Currants, and bake 
them in Pattipans as you do others. 

To make a Cabbage-Letiuce Pye. 

AKE fome of the largeft and hardeft Cab- 
bage-Lettuce you can get ; boil them in Salt 

and Water till they are tender; then lay them in 
a Colander to drain dry; then have your Pafte 
laid in your Pattipan ready, and lay Butter on 
the bottom; then lay in your Lettuce and fome 
Axtichoke-bottoms, and fome large pieces of Mar- 
row, and the yolks of eight hard Eggs, and fome 
{calded Sorrel ; bake it;and when it comes out of 
the Oven, cut open the Lid, and pour in a Cau- 
dle made with White-wine and Sugar, and thick- 
ened with Eggs; fo ferve it hot.» 

To make the light Wigs. 

PYCAKE apound and half of Flour,’ and half 
a pint of Milk made warm; mix thefe to- 

gether and cover it wp, and let it lie by the RE 
3 Toon ie Kahani half 
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half an hour; then take half a pound of Sugar, 
and half a pound of Butter; then work thefé in 
the Pafte, and make it into Wigs, with as little 
Flour as poiiible. Let the Oven be pretty quick, 
and they willrifevery much, . .. , 

To make little Plum-cakes. 

7" AKE twopounds of Flourdried inthe Oven, 
and half a pound of Sugar finely powdered, 

four yolks of Eggs, two whites, half a pound of 
Butter wafhed with Rofe-water, fix {poontuls of 
Cream warmed, a pound and half of Currants un- 
wafhed,, but picked and rubbed very clean ina 

Cloth; mix all together and make them up in 
Cakes, and bake them in an Oven almoft as hot 
as for Manchet. Let them ftand half an hour till 
they be coloured on both fides; then take down 
the Oven-lid, and let them ftand a little to foak. 

To make P uff-pafre. 

O a Peck of Flour, you muft have three 
quarters the. weight in Butter; dry your 

Flour well, and lay it on a Table; make a hole, 
and put in it a dozen whites of Eggs well beaten, 
but firft break into it a third part of your But- 
ter; then with Water make up your Patte; then 
roll itout, and by degrees put in the reft of your 
Butter, | 

To make a Hare Pye. 
KIN your Hare, wafh her, and dry her, and 
bone her; feafon the Flefh with Pepper, Salt, 

and Spice, and beat it fine ina Stone Mortar. Do 
a young Pig at the fame time, and in the fame. 
manner; then make your Pye, and lay a Layer’ 
of Pig, anda Layer of Hare till tis full; put 
Re Tos : . Butter 

4 
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Butter at the bottom and on the top. Bake it 
three hours ; *tis good hot or cold, "teh 

To ice Tarts. 

'AKE a little yolkof Egg, and melted But- . | 
ter, beat it very welltogether, and witha 

Feather wath over your Tarts, and fift Sugar on 
them juit as you put them in the Oven. 

To make an Olive Pye. 

CAKE a Filletof Veal; cut it inlarge thin 
flices, and beat it with a Rolling-pin. Have 

ready fome Forc’d-meat, made with Veal and Su- 
et, grated Bread, grated Lemon-pecl, fome Nut; 
meg, the yolks of two or three hard Eggs; {pread 
the Forc’d-meat all over your Collops, and roll 
them up, and placethem in your Pye with yolks 
of hard Eggs, lumps of Marrow, and fome Water. 
So lid it and bake it, and when ’tis baked, put 
in a Caudle of ftrong Gravy, White-wine, and 
Butter. ) 

To make very good Wigs. 

ry * AK E a quarter of a peck of the fineft Flour, 
rub into it three quarters of a pound of frefh 

Butter, till *tis like grated Bread, fomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated; three Eggs, yolks 
and whites beaten very well, and put to them half 
a pintof thick Ale-yeaft, and three or four {poon- 
fuls of Sack. Make a hole in your Flour, and 
pour in your Yeaft and Eggs, and as much Milk 
juft warm, as will make it into a light Pafte. Let 
it ftand before the fire to rife half an hour; then 
make itintoa dozen andhalf of Wigs; wafh them 

over 
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over with Fgg juft as they go into the Oven; a 

‘ quick Oven, and half an hour will bake them. 

To make Almond Chee/e-cakes. 

| AKE a good handful or more of Almonds, 
T blanch them in warm Water, and throw 
them ‘into cold; pound them fine, and in the 
pounding put a little Sack or Orange-flower Wa- 
ter to‘keep them from oiling; then put to your 
Almonds the yolks of two hard Eggs, and beat 
them together : Beat the Yolks of fix Eggs, the 
whites of three, and mix with your Almonds, 
and half a pound of Butter melted, and Sugar to 
your Tafte; mix all well together, and ufe it as 

other Cheefe-cake Stuff. 

To make a Lumber Pye. 

ARBOIL the Umbles of a Deer, clearall the 
Fat from them, and put more than their 

weight in Beef-fuet, and fhred it together very 
finall, then put to it half a pound of Sugar, and 
feafon with Cloves, Mace, Nutmeg, Salt to your 
Tafte; and put ina pint of Sack, and half asmuch 
Claret, and two pounds of Currants, wafhed and 
picked; mix all well together, and bake it in 
Puff or other Pafte. 

To make Lemon Chee/e-cakes. 

AKE two large Lemons, grate off the Peel 
of both, and fqueeze out the Juice of one; 

add to it half a pound of fine Sugar, twelve yolks 
of Eggs, eight whites well beaten; then melt half 
a pound of Butter in four or five fpoonfuls of Cream, 
then ftir it all together, and fet it over the fire, 
ftirring it till it begins to be pretty thick; then 
take it off, and when ’tis cold, fill your a ee 
hale ittle 
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little more than half full; put a fine Pafte very 
thin at the bottom of the Pattipans, half an hour 
with a quick Oven, will bake them. 

To make Cream Chee/e with old Chefhire. 
TA K E a pound and half of old Chefhire Cheefe, 

fhave itall very thin, then put it ina.vior- 
tar, andadd toit a quarter of an ounce of Mace 
beaten fine and fifted, half a pound of frefh But- 
ter, and a glais of Sack; mix and beat all thefe 
together llthey are perfectly incorporated; then 
put it in a Pot, what thicknefs you pleafe, and 
cut it out in flices for Cream Cheefe, and ferve 
it with the Defert. | 

eksariarsctsatiatsut:ghiatsateariateswsaksahsahs obs abs 

All Sorts of CAKES. 

To make a rich great Cake. 

AKE a Peck of Flour well dried, an 
E ounce of Cloves and Mace, half an ounce 

of Nutmegs, as much Cinnamon ; beat 
the Spice well, and mix them with your Flour, 
and a pound and half of Sugar, and a little Salt, 
and thirteen pounds of Currants well wafhed, 
picked, and dried, and three pounds. of Raifins 
oned and cut.into {mall pieces; mix all thefe 

well together; then make five pints of Creamal- 
moft {calding hot, and put into it four pounds 
cf frefh Butter; then beat the yclks of twenty 
Fges, three pints of good Ale-yeaft, a pint of 
Sack, a quarter of a pint of Orange-flour water, 

’ three grains of Mutk, and fix grains of Amber- 
at. ; greafe; 
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ereafe: Mix thefe together, and ftir them into. 
your Cream and Butter; then mix all in the 
Cake, and fet it an hour before the fire to rife, 
before you put it into your Hoop; mix your 
Sweetmeats in it, two poundsof Citron, and one 
pound of candied Orange and Lemon-~peel cut in 
{inall pieces: You muft bake it in a deep Hoop, 
butter the fides, and put two Papers at the bot- 
tom, and flour it and put in your Cake; it mutt 
have a quick Oven, four hours will bake it: When 
’tis drawn, ice it over the top and fides, Take 
wo pounds of double-refin’d Sugar, beat and fif- 

ted, and the whites of fix Eggs beaten to aFroth, 
with three or four {poonfuls of Orange-flour 
water, and three grains of Mufk and Amber- 
greafe together; put all thefe ina Stone Mortar, 
and beat them with a wooden Pefile till tis as 
white as Snow, and with a brufh or bunch of 
Feathers, {pread it all over the Cake, and put it 
in the Oven todry ; but take care the Oven does 
not difcolour it; when ’tis cold paper it; it will 
keep good five or fix weeks, 

A good Seed Cake. 

AXKE five pounds of fine Flour well dried, 
‘and four pounds of fingle-refined Sugar 

beaten and fifted ; mix the Sugar and Flour toge- 
ther, and fift them through a Hair-fieve; then | 
wath four pounds of Butter in eight {poonfuls of | 
Rofeor Orange-flower water; you muft work 
the Butter with your Hand, till *tis like Cream , 
beat* twenty Eggs, half the whites, and put te) 
them fix fpoonfuls of Sack; then put im. your) 
Flour a little at a time, keeping ftivring with 
your Hand all:the time; you muft not begin 
mixing it till the Oven is almoft hots you'muft. 
let it liea little while before you put your Cake: 
into the Hoop; when you are ready to put it pik 
skDIE the 
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the Oven, put into it eight ounces of candied 
Orange-peel fliced, and as much Citron, and a 
pound and half of Carraway-comfits; mix all 
well together, and put it in the Hoop, which muft 
be prepared at bottom, and buttered, the Oven 
muit be quick; it will take two or three hours 
baking. You may ice it if you pleafe, 

Another Seed Cake. 

AKE feven pounds of fine Flour well dried, 
and mix with ita pound of Sugar beaten and 

fitted, and three Nutmegs grated, and rub three 
pounds of Butter into the Flour; then beat the 
yolksof eight Eggs, the whitesof but four, and 
mix with them a little Rofe-water, and a quart of 
Cream blood warm, and a quart of Ale-yeaft, and 
alittle Salt; ftrainall into your Flour, and put a 
pint of Sack in with it, and make up your Cake, 
and putit intoa buttered Cloth, and lay it half 
an hour before the fire to rife; the mean while 
fit your Paper, and butter your Hoop; then take 
a pound and three quarters of Biiket-comfit, and 
a pound and half of Citron cut in {mall pieces, 
and mix thefe in your Cake, and put it into your 
Hoop, run a Knife crofs down to the bottom; a 
quick Oven, and near three hours will bake it, 

A Plum Cake. 

AKE five poundsof fine Flour, and put to 
ithalf a pound of Sugar; andof Nutmegs, 

Cloves, and Mace finely beaten, of each half an 
ounce, and a little Salt, mixthefe well together ; 
then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of frefh Butter, 
let it ftand till “tis melted, and when ‘tis blood 
warm mix with it a quart of Ale-yeaft, anda 
pint of Sack, and twenty Eggs, ten whites well. 

= beaten ; 
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‘beaten; put fix pounds of Currants to your Flout, 
and make a hole in the middle, and pour in the 
Milk and other things, and make up your Cake, 
mixing it well with your Hands ; cover it warm, 
and fet it before the fire to rife for half an hour; 
then put it'in the Hoop; if the Oven be hot two 
hours will bake it; the Oven muftbe quick; you 
may perfume it with Ambergreafe, or put Sweet 
meats in itif you pleafe. Ice it when cold, and 
paper it up. 

An ordinary Cake to eat with Butter. 

AKE two pounds of Flour, and rub into 
it half a pound cf Butter 4 then put to it 

fome Spice, a little Salt, a quarter and half of 
Sugar, and half a pound of Raifins ftoned, and 

‘half a poundof Currants ; make thefe into a Cake, 
with half a pint of Ale-yeaft, and four Fges, and 
as much warm Milk as you fee convenient; mix 
it well together, an hour and half will bake it. This 
Cake is good to eat with Butter for Breakfafts. 

A French Cake to eat hot. 

TA K E a dozen of Eggs, and a quart of Cream, 
and as much Flour as will make it into a 

thick Batter; put to ita pound of melted Butter, 
half''a pint of Sack, one Nutmeg grated, mix it. 
well, and let it ftand three or four hours; then 
bake it ina quick Oven, and when you take it 
out, flit it in two, and pour a pound of Butter on 
it melted with Rofe-water; cover it with the o- _ 
ther half, and ferve it up hot. 

To naa Portugal Cakes. 

“IA KE a poundand quarter of fine Flour well 
‘ B. dried, and break a poundof Butter into the 
ly v* Bes om K =, Flour 
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Flour and rub it in, add a pound of Loaf-Sugar 
beaten and fifted, a Nutmeg grated, four perfumed 
Plumbs, or fome Ambergreafe, mix thefe well 
together, and beat feven Eggs, but four whites, 
with three {fpoonfuls of Orange-flower water ; mix 
all thefe together, and beat them up an hour; 
butter your little Pans, and juft asthey are going 
into the Oven, fill them half full, and fearce fome 
fine Sugar over them; little more than a quarter 
of an hour willbake them. You may put ahand- 
full of Currants intofomeofthem; takethem out 
of the Pans as foon as they are drawn, keep them 
dry, they will keep good three Months. 

To make Fumbals. 

¥ PIAKE the whites of three Eggs, beat them 
well, and take off the Froth; then take a 

little Milk, and a little Flour, near a pound, as 
much Sugar fifted, and a few Carraway-feeds 
beaten very fine; work all thefe in a very ftiff 
Pafte, and make them into what Form you 
pleafe: Bake them on white Paper. 

To make March-pane. 

AKE a pound of Fcrdan Almonds, blanch 
i and beat them in a marble Mortar very 

fine; then put to them three quarters of a pound 
of double-refin’d Sugar, and beat with them a 
few Drops of Orange-flower water; beat all to- 
gether till *tis a very zood Pafte, then roll it into 
what fhape you pleafe; duft a little fine Sugar 
under it as you roll it to keep it from fticking. 
To ice it, fearce double-refined Sugar as fine as | 
Flour, wet it with Rofe-water, and mix it well 
together, and with a Brufh or bunch of Feathers 
{pread it over your March-pane: Bake them in 
an Oven thatis not too hot; put Wafer-paper. = 

: : the 
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the bottom, and white Paper under that, {0 keep 
them for ufe. 

To make Almond Puffs. 

i Herpes half a pound of Jordan Almonds, 
blanch and beat them very fine with three 

or four {poonfuls of Rofe-water; then take half 
an ounce of the fineft Gum-dragant fteeped in 
Rofe-water three or four days before you ufe it, 
then put it to the Almonds, and beat it together; 
then take three quarters of a pound of double- 
refin’d Sugar beaten and fifted, and a little fine 
Flour, and put to it; roll it in what fhape you 
leafe; lay them on white Paper, and put them 

in an Oven gently hot, and when they are baked 
enough, take them off the Papers, and put them 
on : Sieve to dry in the Oven, when ’tis almoft 
cold, 

To make little hollow Biskets. 

EAT fix Eggs very well with a fpoonful of 
B Rofe-water, then put in a pound and two. 
ounces of Loaf-Sugar beaten and fifted ; ftir it 
together till *tis well mixed in the Eggs; then 
put inas much Flour as will make it thick enough 
to lay out in Drops upon Sheets of white Paper, 
ftir it well together till you are ready to drop it 
on your Paper; then beat a little very fine Sugar 
and putinto a Lawn Sieve, and fift fomeon them 
juft.as they are going into the Oven; fo bake 
them, theOven muft not betoo hot, and as {oon 
as they are baked, whilft they are hot, pull off 
the Papers from them, and put them in a Sieve, 
and fet them in the Oven to dry; keep them in 
Boxes with Papers between. ie 

at Pifoc i Te 
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To make Wigs. | 

AKE two pounds of Flour, and a quarter 
of a pound of Butter, as much Sugar, a 

Nutmeg grated, a little Cloves and Mace, and a 
quarter of an ounce of Carraway-feeds, Cream 
and Yeaft as much as will make it up intoa 
pretty light Pafte; make them up, and fet them 
by the fire to rife till the Oven be ready; they 
will quickly be baked. | | 

To make Ginger-Bread. 

AKE a pound and half of London Treacle, 
two Eggs beaten, half a pound of brown 

Sugar, one ounce of Ginger beaten and _fifted ; 
of Cloves, Mace and Nutmegs all together half 
an ounce beaten very fine, Coriander-feeds, and 
Carraway-feeds of each half an ounce, two pounds 
of Butter melted; mix all thefe together, with 
as much Flour as will knead it into a pretty ftiff 
Pafte ; then roll it out, and cut it into what form 
-you pleafe; bake it in a quick Oven on Tin- 
plates ; a little time will bake it. 

Another fort of Ginger-bread. 

TA KE half a pound of Almonds, blanch and 
beat them till they have done fhining ; beat 

them with a {poonful or two of Orange-flower | 
water, put in half an ounce of beaten Ginger,. 
and a quarter of an ounceof Cinnamon powdered; 
work it toa Pafte with double-refined Sugar bea- 

- ten and fifted ; then roll it out, and lay it on Pa 
pers to dry in an Oven after Pyes are drawn, 

de 
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To make Dutch Ginger-bread. 

AKE four pounds of Flour, and mix with 
it two ounces and a half of beaten Ginger ; 

then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway-feeds, two 
ounces of Orange-peel dried and rubb’d to Pow- 
der, a few Coriander-feeds bruifed, two Eggs: 
Then mix all up ina ftiff Pafte, with two pound 
and a quarter of Treacle; beat it very well with 
a Rolling-pin, and make it up into thirty Cakes ; 
Put in candied Citron; prick them with a Fork: 
Butter Papers three double, one white, and two 
brown; wafh them over with the white of an 
Egg; put them into an Oven not too hot, for 
three quarters of an hour, | | 

To make Buns. 

PP AKE two pounds of fine Flour, a pint of 
Ale-yeaft ; put a little Sack in the Yeaft, and 

three Eges beaten; knead all théfe together with 
a little warm Milk, a little Nutmeg, and a little 
Salt; then lay it before the fire, till it rife very 
light; then knead in a pound of frefh Butter, and 
a pound of round Carraway-comfits; and bake 
them in a quick Oven on fioured Papers, inwhat 
fhape you pleafe. | 

To make French Bread. 

J AKE half a peck of fine Flour; put to it fix. 
yolksof Eggs, and four whites, a little Salt, 

a pint of good Ale-yeaft, and as much new Milk 
made a little warm, as will make it a thin light 
Pafte; ftir it about with your Hand, but by no 
means knead it; then have ready fix wooden 

- guart Difhes, and fillthem with Dough, let pie 
3 3 an 
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- Standa quarter of an hour to heave, and then turn 
them out into the Oven , and when they are ba- 
ked, rafp them, .The Oven muft be quick. 

To make W, igs. 

ps Se E three pounds and a half of Flour, and 
*% three quarters of a pound of Butter, and rub 
it into the Flour till noneof it be feen; then take 
a pint or moreof new Milk, and make it very 
warm, and half.a pint of new Ale-yeaft; then: 
make it into a light Pafte, Put in Carraway- 
feeds, and what Spice you. pleafe; then make it 
up, and Jay it before the Fire to rife; then work 
in three quarters of a pound. of Sugar, and then 
roll them into what Form you pleafe, pretty thin, 
and put them on Tin-plates, and hold them before 
the Oven torife again. Before you fet them in, 
your Oven muft be pretty quick. : 

To make Ginger-bread. 

Pere three pounds of fine Flour, and the 
Rind of a Lemon dried and beaten to Pow- 

der, half a pound of Sugar, or moreas you like 
it, and anounce and a half of beaten Ginger: 
Mix all thefe well together, and wet it pretty ftiff 
with nothing but Treacle ; make it into long Rolls 
or Cakes, as you pleafe. You may put cdndied O- 
sange-peel and Citron in it. Butter your Paper 
you bake iton; and let it be baked hard. 

To make Shrewsbury-Cakes. 

"A KE to one pound of Sugar, three poundsof 
the fineft Flour, a Nutmeg grated, fome 

beaten Cinnamon; the Sugar and: Spice muft he 
fifted into the Flour, and wet it with three Eggs, 
and.as much. melted Butter as will. make it of a 

good, 
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good thicknefs to roll into a Pafte; mould it well 
and roll it, and’cut it into what thape you pleafe. 
Perfume them, and prick them before they go 
intothe Oven. ~ 

Tends kes WAlorneed Cater 
7pAkeE a pound of Almonds, blanch and beat 

them exceeding fine with a little Rofe or 
Orange-flower-water; then beat three Eggs, . but 
two Whites, and put to them a pound of Sugar 
Sifted, and then put in your Almonds, and beat 
all together very well; butter fheetsof white Pa- 
per, and lay the Cakes in what form you pleafe, 
and bake them. | 

_ Youmay perfume them, if you likeit; bake 
them in a cool Oven. 

Ta make Drop Bisket. 
ee KE eight Eggs, and one pound of doubles 

refin’d Sugar beaten fine, and twelve oun- 
ces of fine Flourwell dried. Beat your Eggs ve- 
ry well; then put in your Sugar and beat it, and 
then your Flour by degrees, and beat it all very 
well together for an hour without ceafing. Your 
Oven muft be as hot as for half-penny Bread; then 
flour fome Sheets of Tin, and drop your Bitket 
what bignefs you pleafe, and put them in the Oven 
as fait as you can; and when you fee them rife, 
watch them, and ifthey begin to colour take them 
out again and put imore, and if the firft is not 
enough, put them in again; if they are right done, 
they will have a white Ice on them: You may 
put in Carraway-feeds if you pleafes when they 
are all baked, put them all in the Oven again till 
they arevery dry, and keep them in your Stove. 

K 4 Te 
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To make little Cracknels. 

TAX E three pounds of Flour finely dried, 
three ounces of Lemon and Orange-peel dried 

and beaten to a powder, and an ounce of Corian- 
der-feeds-beaten and fearced, and three pounds of 
double-refined Sugar beaten fine and fearced; 
mix _thefetogether with fifteen Fegs, half of the 
whites taken out, a quarter of a pint of Rofe-wa~ 
ter, as much Orange-Hower-water. Beat the Eggs 
and Water well together; then put in your Orange- 
peel and Coriander-feeds, and beat it again very 
well with twoSpoons, one in each hand ; then beat 
your Sugarin by little and little ; then your Flour 
by a little at a time, fo beat with both Spoons an 
hour longer; then ftrew Sugar on Papers, and 
drop thera the bignefSof a Walnut, and fet them 
in the Ovens the Oven muft be hotter than when 
Pyes aredrawn. Do not touch them with your 
Fingers before they are baked. Let the Oven be 
ready for them againft they are done ; be carefu! 
the Gven dees not colour them. . | 

To make the thin Dutch Bisket. 
‘TAKE five pounds of Flour, and two ounces 

of Carraway-feeds, half a pound of Sugar, 
and fomething more than a pint of Milk. Warm 
the Milk, and put into it three quarters of a pound 
of Butter; then make a Hole in the middle of 
your Flour, ‘and put in a full pint of good Ale- 
yeaft; then pour in the Butter and Milk, and 
make thefe into a Pafte, and let it ftand a quarter 
of an hour by the Firetorife; then mould it, and 
rollit into Cakes pretty thin; prick them all over 
pretty much; or they will blifter, fo bake them a 
quarter of an hour. | | 

Ta 
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To make an ordinary Seed-cake. 
‘TA KE fix pounds of fine Flour, rub into ita 

thimble-ful of Carraway-feeds finely beaten, 
and two Nutmegs grated, and Mace beaten; then 
heat a quart of Cream, hot enough to melt a 
pound of Butter in it,and when "tis no more than 
blood warm, mix your Cream and Butter with a 
pint of good Ale-y-eaft, and then wet your Flour 
with it; make it pretty thin; jut before it goes 
into the Oven put ina pound of rough Carraways, 
and fome Citron fiiced thin. Three quarters of 
an hour in a quick Oven will bake it, 

To make ordinary Wigs. 

AKE three pounds and an halfof fine Flour, - 
and threequarters of a pound of Butter, rub 

it into the Flour till none of it be feen; then take 
a pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Ale-yeaft ; 
and with thefe make it into a light Pafte; and put 
in Carraway-feeds, or what Spice you pleafe; 
then fet it before the Fire to rife; then mix in it 
three quarters of a pound of Sugar; then roll ’em 
out pretty thin, and then put on Tin-plates and 
hold them before the fire to rife again, or before 
the Oven. Let your Oven be pretty quick, and 
they will foon be baked. » We as 

A good Seed-cake. 

AKE two pounds cf the fineft Flour well 
dried, two pounds of frefh Butter rubbed 

well in; ten. Eggs, leave out five whites ; three 
{poonfuls of Cream, four fpoonfuls of good Yeaft; 
mix all well together and fet it to the Fire, not 
too near; when “tis well rifen, put in a pound 
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of Carraway-comfits, An hour and a quarter 
will bake it. 

Zo make the Marlborough Cake. 

AKE eight Eggs, yolks and whites, beat and. 
ftrain them, and put to them a pound of 

Sugar beaten and fifted; beat it three quarters of 
an hour together ; then put in three quarters ofa 
pound of Flour well dried, and two ounces of 
Carraway-feeds; beat it all well together, and 
bake it in a quick Oven in broad Tin-pans. 

Another fort of little Cakes. 

AKE a pound of Flour, and a pound of But- 
_ ter. Rub the Butter into the Flour, two 

{poonfuls of Yeaft, and two Eggs. Make it up 
into a Pafte, flick white Paper, roll your Pafte 
out the thicknefs of a Crown, cut them out with | 
the top of a Tin Canifter ; fift fine Sugar over 
them, and lay them on the flick’d Paper. Bake 
them after Tarts an hour. 

To make the White Cake. 

 AKE three quarts of the fineft Flour, a pound 
and half of Butter, a pint of thick Cream, 

half a pint of Ale-yeaft, half a quarter of a pint 
of Rofe-water and Sack together, a quarter of 
an ounce of Mace, nine Eggs, abating four 
whites, beat them well; five ounces of double- 
refined Sugar; mix the Sugar and Spice, anda >\ 
very little Salt with your dry Flour, and keep out 
half a pint of the Flourto ftrew over the Cake ; 
when ’tis all mixed, melt the Butter in the Cream 
when ’tis a little cool, ftrain the Eggs into it, 
Yeaft, &'c. Make a Hole in the midft of the 
Flour, and pour all the Wetting in, ftirring f 

roun 
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round with’ your Hand all one way, till well: 
mixed. »Strew on the Flour that was faved out, 
and fet it before the fire to rife, covered over 
with a Cloth; let it ftand fo a quarter of an 
hour. You muft have in réadinefs three pounds 
and half of Currants wafhed and picked, and 
well dried in a Cloth; mingle them in the Pafte 
without kneading; put it in a Tin-hoop, fet it 
in a quick Oven, or it will not rife, it muft Rand 
an hour and half in the Oven. 

To make another fort of Ginger-bread. 
‘AKE a pound and half of London Treacle, 
two Eggs beaten, a pound of Butter melt- 

ed, half a pound’ of brown Sugar, one ounce of 
beaten Ginger; and of Cloves, Mace, Coriander- 
feeds and Carraway-feeds, of each half an ounce ; 
mix all thefe together with as much Flour as will 
knead it into a Pafte; roll it out, and cut it into 
what Form you pleafe. Bake it in a quick Oven 
on Tin-Plates ; a little time will bake it. 

To make Biskets. 

i lie a quart of Flour, ‘take a quarter of 4 pound 
of Butter, and a quarter of a pound of Su- 

gar, one Egg, and what Carraway-feeds you 
pleafe, wet the Milk as ftiff as you can; then 
roll hase very thin; cut them with a finall 
Glafs. Bake them on Tin-Plates, your Oven 
muft be flack. Prick them very well juftas you 
fet them-in, and keep them dry when baked. 

To make brown French Loaves. 

p *AKE a peck of coarfe Flour, and as much 
:. of the Rafpings of Bread, beaten and fifted 

as will make it look brown; then wet it with a | 
anne pint. 



140 The Compleat Houfewife: 
pint of good Yeaft, andas much Milk and Water 
warm as will wet it pretty ftiff; mix it well, and 
fet it before the fire to rife; make it into fix 
Loaves; make it up as lightas you can, and bake 
it. well in a quick Oven. ae 

Yo make the hard Bisket. 

Tae half.a peck of fine Flour, one ounce of 
Carraway-feeds, the whites of two Eggs, a 

quarter of a pint of Ale-yeaft, and as much warm 
Water as will make it into a stuff Pafte ; then make 
it in long rolls. Bake it an hour; the next day 
pare itround; then flice it:in thin flices about 
half an inch thick ; dry itin theOven; then draw 
it and turn it, and dry the other fide; they will 
keep the whole Year. 

To make Whetftone Cakes. 

ae AKE half a pound of fine Flour, and half a 
=< pound of Loaf-fugar fearced, a {poonful of 
Carraway-feeds dried, the yolk of one Egg, the 
whites of three, a little Rofe-water, with Amber- 
greafe diflolved in it; mix it together, and roll it 
oyt as-thin as.a Wafer; cut them with a GlafSs 
lay them on flour’d Paper, and bake them in‘a 
flow Oven.. , 

To spiinlates good Plumb-cake. 

“FAKE four pounds of Flour, put to it halfa 
pound.of Loaf-fugar beaten and fifted, of 

Mace and Nutimegs half an ounce beaten fine, a 
little Salt. Beat the yolks of thirty Eggs, the 
whites of fifteen, a pint and half of Ale-yeaft, 
three quarters of a pint.of Sack, with two grains 
of Ambergreafe, and two of Mutk fteeped in it 
five or fix hours; then take a large pint of thick 

| Cream, 
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Cream, fet it on the fire, and put in two pounds 
of Butter to melt, but not boil; then put your 
Flour in a Bowl, make a Hole in the midft, and 
pour in your Yeaft, Sack, Cream and Eggs. Mix 
it well with your Hands, make it up, not too ftiff, 
{et it to the fire a quarter of an hour torife; then 
put in feven pounds of Currants picked and wafhed 
in warm Water, then dried in a coarfe Cloth, and 
kept warm till you put them mto your Cake, 
which mix in as faft as you can, and put candied 
Lemons Orange and Citron in it; put it in your 
Hoop, which muft be ready buttered and fixed ; 
fet it in a quick Oven ; bake ittwo hours or more, 
when ’tis near cold, ice it. 

— Another Plumb-cake. 

AKE four pounds of Flour, four pounds of 
Currants, and twelve Eggs, half the whites 

taken out, near a pint of Yeaft, a pound and half 
of Butter, a good half-pint of Cream; three quar- 
ters of a pound of Loaf-fugar, beaten Mace, Nut- 
megs and Cinnamon, half an ounce beaten fine; 
mingle the Spices and Sugar with the Flour ; beat 
the Eges well, and put to them a quarter of a pint 
of Rofe-water, that had a little Mutk and Amber- 
greafe diffolved in it; put the Butter and Cream 
into a Jug, and put it in a pot of boiling W2ter 
to melt ; when you have mixed the Cake, itrew a 
little Flour over it. Cover it with avery hot Nap- 
kin, and fet it before the Fire to rife; butter and 
flour your Hoop, and juft as your Oven is ready, 
put your Currants into boiling Water to plump.» 
Dry them ina hot Cloth, and mix them in your — 
Cake. You may put in half a pound of candied 

- Orange, and Lemon, and Citron ; let not your 
Oven be too hot, two hours will bake it, three 1f © 
"tis double the quantity. Mix -it-with a broad 
Pudding-ftick, not with your Hands; when pea 

ake 

on 
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Cake is juft drawn, pour all over it a gill of Bran- 
dy orSack; then ice it. 

Another Plumb-cake, with Almonds. 

AKE four pounds of fine Flour dried well, 
five pounds of Currants well picked and rub- 

bed, but not wafhed; five pounds of Butter wafh- 
ed and beaten in Orange-flower-water and Sack; 
two pounds of Almonds beaten very fine, four 
pounds of Eggs weighed, half the whites taken 
out; three pounds of double-refined Sugar, three 
Nutmegs grated, a little Ginger, a quarter of an 
ounce of Mace, as much Cloves finely beaten, a 
quarter of a pint of the beft Brandy : The Butter 
muft be beaten toCream; then put in your Flour, 
and all the reft of your things, beating it till you 
put it in theOven; four hours will bake it, the 
Oven muft be very quick; put in Orange, Lemon- 
peel candied, and Citron, as you like. 

A rich Seed-cake, call d The Nun s Cake. 

Li AKE four pounds of your fineft Flour, and 
it three pounds of double-refined Sugar beaten 
and fifted; mix them together, and dry them by 
the fire till you prepare your other Materials. 

Take four pounds of Butter, beat it in your 
Hands till tis very foft like Cream; then beat 
thirty-five Eggs, leave out fixteen whites, and 
firain out the Treddles of the reft, and beat them 
and the Butter together, till all appears like Butter, 
put in four or five {poonfuls of Rofe or Orange- 
flower-water, and beat it again; then take your 
Flour and Sugar, with fix ounces of Carraway-feeds, 
and ftrew it in by degrees, beating it up all the 
time for two hours together; you may put in as 
much Tinéture of Cinnamon or Ambergreafe as 

f | you 
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ryou pleafe; butter your Hoop, and let it ftand 
three hours in a moderate Oven. | 

To ice a great Cake. 

“IAKE two pounds of the fineft double-refin’d 
Sugar, beat and fift it very fine, and like- © 

wife beat and fift a little Starch and mix with it; 
then beat fix whites of Eggs to a Froth, and put 
to itfome Gum-water, the Gum muft be fteeped 
in Orange-flower-water; then mix and beat all 
thefe together two hours, and put it on your 
Cake ; when ’tis baked, fet it in the Oven a quar- 
ter of an hour. 

Another Seed-cake. 

BESS a pound of Flour, dry it by the fire, 
add to ita pound of fine Sugar beaten and 

fifted; then take a pound and a quarter of Butter 
and work it in your Hand till ’tis like Cream ; beat 
the yolks of ten Eggs, the whites of fix; mix 
all thefe together with an ounce and half of Car- 
raway-feeds, and a quarter of a pint of Brandy ; 
it muft not ftand to rife, 

SSESSSSHSSSSISSSSS SSCS ICS 

CREAMS and JELLIES. 

| Lemon Cream. 

AKE, five large Lemons, and. {queeze 
| out the Juice, and the whites of fix Eggs 

well beaten, ten ounces of double-refin’d 

Sugar beaten very fine, and twenty {poonfuls of 

eats “Spring 
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Spring-water; mix all together and ftrain it 
through a Jelly-bag, fet it overa gentle fire, {cum 
it very well, when ’tis as hot as you can bear 
your Finger in it, take it off, and pour it into 
Glaffes; put fhreds of Lemon-peel into fome of 
the Glafles. 

Another Lemon Cream. 

AKE the Juice of four large Lemons, and 
half a pint of Water, and a pound of dou- 

ble-refin’d Sugar beaten fine, and the whites of 
‘teven Eggs, and the yolk of one beaten very well; 
mix all together, and ftrain it, and fet it on a 
gentle fire, ftirring it all the while, and fcum it 
clean; put into it the Peel of one Lemon, when 
tis very hot, but not boil; take out the Lemon- 
peel, and pour it into China Dithes. 

Lo make Orange Cream. 

AKEa pint of the Juice of Sevil Oranges, and 
put to it the yolks of fix Eggs, the whites 

of four; beat the Eggs very well, and ftrain them 
and the Juice together ; add toit a pound of dot- 

. ble-refin’d Sugar beaten and fifted; fet all thefe 
together ona ioft fire, and put the Peel of half an 
Orange into it, keep it ftirring all the while, and 
when ’tis almoft ready to boil, take out the Orange- 
a and pour out the Cream into Glafles or China 

= ae : 

To make Goofeberry Cream. 

AKE two quarts of Goofeberries, put to them 
_ as much Water as will cover them; let them 

boil all to mafh, then run them through a Sieve 
with a Spoon; to a quart of the Pulp, you muft 
have fix Eggs wellbeaten, and when the Pulpishot, ii Lido an dimmed aie ha put 
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put in an ounce 6f frefh Butter, fiveeten it to your 
Tafte, and put in your Eggs, and ftir them over 
a gentle fire till they grow thick ; then fet it by, 
and when ’tis almoft cold, put into it two fpoon- 
fuls of Juice of Spinnage, and a {poonful of Orange- 
flower-water ‘or Sack, ftir it well together, and 
put it in your Bafons, when ’tis cold, ferve it to 
the Table. 

Some love the Goofeberries only mafhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of 
Spinnage, 

To make Barley Cream. 

AKE a fimall quantity of Pearl-Barley, and boil 
it in Milk and Water till *tis tender: then 

train the Liquor from it, and put your Barley in- 
‘to a quart of Cream, and let it boil a little; then 
take the whites of five Eggs, and the yolkof one 
beaten with a {poonful of fine. Flour, and two 
{poonfuls of orange-flower-water; then take the 
Cream off the fire, and mix the Eggs in by de- 
rees, and fet it over the fire again to thicken; | 

Recoten it to your Tafte; pour it into Bafons, 
and when °tis cold, ferve it up. | 

To make Steeple Cream. 

““PAKE five ounces of Hart’s-horn, and twa 
ounces of Ivory, and put them into a Stone- 

bottle, and fill it up with fair Water to ithe Neck, 
and put.in a. {mall quantity of Gum-arabick, and 
Gum-dragant; then tie up the Bottle very clofe, 
-and fet it into a Pot of Water with Hay at the 
bottom, let it-boil fix hours, then take it out and 
‘let it ftand an hour before you open it, left it fly in 

your Face; then ftrainit in, and it will bea ftrong 
Jelly then take a pound-of blanched eases 

* L, an 
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and beat them very fine, and mix it with a pint of 
thick Cream, and let it ftand a little; then. ftrain 
it out, and mix it with a pound of Jelly, {et it o- 
ver the fire till tis fcalding hot, {weeten it to your 
Tafte with double-refin’d Sugar; then take it off 
and put in a little Amber, and pour it into fiuall 
high Gallipots like a Sugar-loaf at top, when ’tis 
cold turn them out, and lay whipt Cream about 
them in Heaps. 

To make Blanch'd Cream. 

AKE a quart of the thickeft {weet Cream you 
| can get, feafon it with fine Sugar and Orange- 

flower-water; then boil it; then beat the whites 
_of twenty Eggs with a little cold Cream, take out 
the Treddles, and when the Cream is on the fire 
and boils, pour in your Eggs, ftirring it very well 
till it comes to a thick Curd; then take it up and 
pafsit through a hair Sieve; then beat it very 
well with a Spoon ‘till ’tis cold, and put it in 
Difhes for ufe. 

Io make Quince Cream: 

AKE Quinces, f{cald them till they are foft ; 
pare them, and mafh the clear part of them, 

- and pulp it through a Sieve; take an equal weight 
of Quince, and double-refin’d Sugar beaten and 
fifted, and the whites of Eggs, and beat it till it 
is as white as Snow, then put it in Difhes. 

Ts SO, POE Wg ae 

AKE a quart of Cream, boil it with Nutmeg; 
| Mace, aud a bit of Lemon-peel, and fweet- 

en it to your Tafte; then blanch fome Almonds, 
and beat them very fine; then take nine whites 
of Eges well beaten, and ftrain them to your 

ge , Almonds, 
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Almonds, and rub them very well through a thin 
Strainer; fo thicken your Cream ; juft give it one 
boil, and pour it into China Difhes, and when 
“tis cold, ferve it up. 

To make R atafia Cream. 

: AKE fix large Laurel-leaves, and boil them 
in a quart of thick Cream; when ’tis boiled 

throw away the Leaves, and beat the yolks of five 
Eggs with a little cold Cream, and Sugar to your 
Tafte; then thicken your Cream with yourk ges, 
and fet it over the fire again, but let it not boil; 
keep it ftirring all the while, and pour it into Chi- 
na Difhes; when *tis cold ’tis fit for ufe, 

To make Sack Crean. 

: anne the yolks of two Eggs, and three fpoon- 
+ fuls of fine Sugar, and a quarter of a pint of 
Sack; mix them together, and ftir them into a 
pint of Cream; then fet them over the fire till ’tis 
Palding hot, but let it not boil. -You may toaft 
fome thin flices of white Bread and dip them in 
Sack or Orange-flower-water,and pour your Cream 
over them. 

To make Rice Cream. 

AKE three fpoonfuls of the Flour of Rice, as 
much Sugar, the yolks of two Eggs, two 

“f{poonfuls of Sack, or Rofe or Orange-flower-water; 
mix all thefe together, and put them to a’pint of 
Cream, ftir it over the fire till ’tisthick, then 
pour it into China Difhes. 

Sf 
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To make Hart’ s-Horn Felly. 

AKE a large Gallipot and fill it full of Hart’s- 
horn, and then fill it full with Spring-wa- 

ter, and tie a double Paper over the Gallipot, and 
fet it in the Baker’s Oven with houfhold-bread, in 
the Morning take it out, and run it through a Jel- 
ly-bag, and feafon it with juice of Lemons, and 
Moublesrcfirrd Sugar, and the whites of eight Eggs 
well beaten ; let it have a boil, and run it thro’ 
the Jelly-bag again into your Jelly-glaffes; put 
a bit of Lemon-peel in the Bag. | | 

Zo make Calf’s-foot Felly. 

L O four Calf’s-feet take a gallon of fair Water, 
cut them in pieces, and put them in a Pipkin 

clofe covered, and boil them foftly till almoft half 
be confumed; then run it through a Sieve, and 
let it ftand till tis cold; then with a Knife take off 
the Fat, and top and bottom, and the fine part of 
the Jelly melt in a Preferving-pan or Skillet, and 
put in a pint of Rhenifh-wine, the Juice of four 
or five Lemons, double-refin’d Sugar to your 
Tafte, the whites of eight Eggs beaten to a froth; 
ftir and boil all thefe together near half an hour ; 
then ftrain it through a Sieve into a Jelly-bag; put 
into your Jelly-bag a fprig of Rofemary, and a 
piece of Lemon-peel ; pafs it through the Bag till 
"tis as clear as Water. You may cut fome Lemon, 
peel like Threads, and put in half the Glaffes, 

To make whipt Cream. 

AKE a quart of thick Cream, and the whites 
of eight Eggs beaten with half a pint of 

Sack ; mix it together, and {weeten it to your Tafte 
with double-refin’dSugar: Yourmay perfume it if 

We J OF 
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you pleafe with fome Mufk or Ambergréafe tied 
in a Rag, and fteepeda little in the Cream; whip 
it up with a Whiik, and a bit of Lemon-peel tied 
in the middle of the Whifk ; take the Froth with 
a Spoon, and lay it in your Glaffes or Bafons, 

To make whipt Syllabubs. 
"PARE a quart of Cream, not too thick, and a 

pint of Sack, and the Juice of two Lemons; 
fweeten it to your Palate, and put it into a broad 

~ earthen Pan, and with a Whifk whip it, and as the 
Froth rifes, take it off with a {poon, and lay itin 
your Syllabub-glaffes; but firft you muft fweeten 
fome Claret or Sack, or White-wine, and ftrain it, 
and put feven or eight fpoonfuls of the Wine into 
your Glaffes, and then gently lay in your Froth, 
Set "em by. Do not make them long before you. 
ufe them. : 

To make a frefb Cheefe. 

\3 AKE a quart of Cream, and fet it over the fire 
till it is ready to boil, then beat nine Eggs, 

olks and whites very well; when you are beat- 
ing them, put to them as much Salt as will lie on 
a {mall Knife’s point ; put them totheCream, and 
fome Nutmeg quartered, and tied up in a Rags 
fo let them boil till the Whey is clear; then take 
it off the fire, and put it in a Pan, and gather it 
as youdo Cheefé; then put it in a Cloth, and drain» 
it between two; then put it in a ftone Mortar, 
and grind it, and feafon it with a little Sack and 
Orange-flower-water and Sugar, and then put it 
in a little earthen Colander, and let it ftand two 
hours to drain out the Whey ; then put it in the 
middle ef a China Difh, and pour thick Cream a- 

_ bout it; {0 ferve it to the Table, 
6 ae man 
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To make Almond Butter. 

T-AKE a pound of the beft Fordan Almonds, 
blanched in cold Water, and as you blanch 

them, throw them into fair Water ; then beat them 
in a Marble Mortar very fine, with fome Rofe or 
Orange-flower-water, to keep them from oiling ; 

_ ghen-take a pound of Butter out of the Churn before 
“tis falted, but it muft be very well wafh’d; and mix 
it with your Almonds, with neara pound of double 
refin’d Sugar beaten and fifted ; when ‘tis very well 
mixed,fet it by to cool ; when you are going to ufe 
it, put it into a Colander, and pafs it through with 
the hack of a Spoon into the Difh you ferve it in. 
Hold your Hand high, and let it be heaped up. 

To make Ribbon Felly. 

“AKE out the great Bones of four Calf’s-feet, 
and put the Feet into a Pot with ten quarts 

of Water, three ounces of Hart’s-horn, three ounces 
of Ifing-glafs, a Nutmeg quartered, four blades of 
Mace; then boil this till it comes to two quarts, 
and ftrain it through a fine flannel Bag; let it ftand 
twenty-four hours ; then fcrape off all the Fat from 
the top very clean; then heat it, and put to it the 
whites of fix Fggs beaten toa froth; boil it alittle, 
and firain it again through a Flannel Bag; then 
run the Jelly into little high Glaffes; run every 
Colour as thick as your Finger; one Colour muft 
be thorough cold befcre you put another on, and 
that you run on muft not beblood warm for fear it 
‘mixes together; you muft colour red with Cochi- 
neel, green with Spinnage, yellow with Saffron, 
blue with Syrup of Violets, white with thick 
Cream, and fometimes the Jelly by itfelf. 

4 baad 
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To make Cream of any prefervd Fruit. 

AKE half a pound of the Pulp of any pre- 
A ferved Fruit, put it in a large Pan, put to 
it the whites of two or three Eggs; beat them to- 
gether exceeding well for an hour; then witha 
Spoon take it off, and Jay it heaped up high on the 
Difh or Salver with other Creams, or put it in the 
middle bafon: Rafpberries will not do this way. 

To make a Snow Poffet. 

Pr VAKE a quart of new Milk, and boil it with 
a ftick of Cinnamon and quartered Nutmeg ; 

when the Milk is boiled, take out the Spice, and 
beat the yolks of fixteen Eggs very well, and by 
degrees mix them in the Milk till ‘tis thick; then 
beat the whites of the fixteen Eggs with a little 
Sack and Sugarinto a Snow; then take the Bafon 
you defign to ferve it up in, and put in it a pint 
of Sack; f{weeten it to your Tafte; fet it over the 
fire, and let one take the Milk, and another the, 

_ whites of Eggs, and fo pour them together into 
the Sack in the Bafon: keep it fttrring all the 
while *tis over the fire; when ‘tis thorough warm, 
take it off, cover it up, and let it ftand a little. 
before you ufe it. | 

To make a Felly Poffet. 

“TAKE twenty Eggs, leave out half the whites, © 
“and beat them very well; put them into the 

Bafbn you ferve it in with, with near a pint of 
Sack, anda little ftrong Ale; fweeten it to your 
Tafte, and {et it over a Charcoal fire, keep it ftir- 
ring all the while; then have in readinef$ a quart 
of Milk or Cream boiled with a little Nutmeg and 
Cinnamon, and when your Sack and Eggs:is hot 
Os L5- 4a IOY.OF Tt enough, 
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enough to fcald your Lips, put the Milk, to it 
boiling hot ; then take it off the fire, and cover 
it up half an hour; ftrew Sugar on the Brim of 
the Difh, and ferve it to the Table, — 

To make Flummery Caudle. 
¢ fp AK Ea pint of fine Oat-meal, and put to it 

two quarts of fair Water; let it ftand all 
night, in the morning ftirit, and ftrain it intoa 
Skillet, with three or four blades of Mace, anda 
Nutmeg quartered ; fet it on the fire, and keep it 
flirring, and let it boil a quarter of an hour; if it 
it is too thick, put in more Water, and lét it boil 
longer; then add a pint of Rhenifh or White-wine, 
three {poonfuls of Orange-flower-water, the juice 
of two Lemons and one Orange, a bit of Butter, and 
as much fine Sugar as willfweeten it; let all thefe 
have a wali, and thicken it with the yolks of two 
cr three Eggs. Drink it hot for a Breakfaft, 

To make Tea Caudle. 

AKE aquart of {trong green Tea, and pour 
it out into a Skillet, and fet it over the 

fire, then beat the yolks of four Eggs, and mix 
with them a pint of White-wine, a grated Nutmeg, 
Sugar to your Tafte, and put all together; ftir it 
over the fire till ’tis very hot, then drink it in 
China Difhes as Caudle. | 

A fine Caudle. 

“AKE a pint of Milk, turn it with Sack ; then 
ftrain it,and when’tis cold, put it ina Skil- 

Jet with Mace, Nutmeg, and fome white Bread 
fliced; let-all thefe boil; and then beat the yolks 
of four or fiveEggs, the whites of two, and thick- 
en your Caudle, f{tirring it all one way for fear it 
curdle, let it warm together, then take it off and 
{weeten it to your Tatte. Ta 

. 
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To make Harts-horn or Calf ‘s-foot Jelly 
without Lemons. 

TA KE a pair of Calf’s-feet, boil them with fix 
quarts of fair Water to mafh/; it will make 

three quartsof Jelly; then ftrain it off, and let it 
ftand till tis cold, take off the top, and fave the 
middle, and meltit again and {cum it; then take 
fix whites of Eggs beaten toa froth, halfa pint of 
Rhenifh-wine, and one Lemon juiced, and half a 
pound of fine powdered Sugar, ftir all together, 
and let it boil, then take it off, and put to it as 
much Spiritof Vitriol as will fharpen it to your 
Palate, about one penny-worth will do, letit not 
boil after the Vitriol 1s in; let your Jelly-bag be 
made of thick flannel, then run it through till 
tis very clear; you may put the whites of the 
Eggs that {wim at the top into the Bag firft, and 
that will thicken the Bag. 

To make Oatmeal Caudle. 

TA KE two quarts of Ale, and one of ftale Beer, 
and two quarts of Water; mix them all to- 

- gether, and add to it two handfuls of Pot-Oatmeal, 
twelve Cloves, fiveor fix blades of Mace, and a» 
Nutmeg quarteredor bruifed ; fet it over the Fire, 
and let it boil half an hour, ftirring it all the 
while; then ftrain it out through a Sieve, and 
put in near a pound of fine Sugar, and a_ bit of 
Lemon-peel; pour it intoa Panand cover it clofe 
that it may not fcum; warm it as you ufe it. 

To make Salop. 
TL AKE a quart of Water, and let it boil a quarter 

ofan hour; then putina quarter of an ounce 
of Salop finely powdered, and let it boil half an 

hour , 
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hour longer, ftirring it all the while; then feafon it 
with White-wine and Juice of Lemons, and {weet~ ’ 
en it to your Tafte; drink it in China Cups as 
Chocolate; ‘tis a great Sweetner of the Blood. 
Boil Sago till tis tender and jellies; a fpoonful 

and half to a quart of Water; then feafon it as 
you do your Salop, and .drink it in Chocolate- 
Difhes, or if you pleafe, leave out the Wineand . 
Lemon, and put in a pint of thick Cream and a 
ftick of Cinnamon, and thicken itup with two or 
three Eggs. 

To make Lemon Syllibubs. 

AKE a quart of Cream, halfa pound of Su- 
gar, a pint of White-wine, the Juice of two 

or three Leinons, the Peel of one grated; mix all 
thefe, and put them in an earthen Pot, and Milk 
it up as faftas you can till it is thick ; then pour 
it into your Glaffes, andletthem ftand five or fix 
hours: You may make them over night. 

To make white Leach, 

AKE half a pound of Alinonds, blanch and 
beat them withRofe-water,anda littleMilk ; 

then {train it out, and put to it a piece.of Iin- 
elafs, and Jet it boil ona Chafing-difh of Coals half 
an hour; then firain it intoa Bafon and fweeten 
it, and put a grainof Mufk in it, and let it boil 
a little longer, and put to it two or three Drops 
of Oil of Mace or Cinnamon, and keep it till ’tis 
cold; eat it with Wine or-Cream. 

To make W hite-wine Cream. 

FAKE a quartof Cream, fet it on the Fire, and 
ftir it till tis blood warm; then boil a pint 

et White-wine with Sugar till it is Syrup: So 
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mingle the Wine and Cream together; put it ina | 
China Bafon, ‘and when’tis cold ferve it up. 

To make Straw-berry or Rafp-berry Fool. 

'AKE a pint of Rafp-berries, fqueeze and 
| ftrain the Juice with Orange-flower-water; 
Put to the Juice five ounces of fine Sugar; then - 
fet a pint of Cream over the Fire, and let it boil 
up; then putinthe Juice, give it one ftir round, 
and then putitin your Bafon, ftir it a little in 
the Bafon, and when ’tiscold ufe it. 

To make Sack Cream. 

AKE aquartof thick Cream, and fet it over 
the Fire, and whenit boils take it off; puta 

piece of Lemon-peel init, and {weeten it very well, 
then take the China Bafon you ferve it in, and put 
into the Bafon the Juiceof half'a Lemon, and nine 
{poonfuls of Sack ; then ftir in the Cream into the 
Bafon by a {poonful at a time, till all the Cream 
isin, when ’tis little more than blood warm {et it 
by till nextday; ferve it with Wafers round it. 

To make Ratafia Bisket. 

AKE four ounces of bitter Almonds, blanch 
and beat them as fineas youcan; in beating 

them, put in the whites of four Eggs, one at a 
time; then mix itup with fifted Sugar to alight 
Pafte; roll them, and lay them on Wafer Paper, 
and on Tin-plates; make the Pafte fo light that 
you may take it up with a Spoon. Bake them 
in a quick Oven, eee Bs 

To make Piftachia Cream. 3: 
h Pris your Piftachias, and beat them very 

af 
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green enough, add a little Juice of Spinage: 
thicken it with Eggs, and fweeten to your Tatfte ; 
pour it in Bafons, and fet it by till “tis cold, 

To make Harts-horn Flummery. 

\ A KE threeounces of Harts-horn, and put 
i it to boil with two quarts of Spring-water; 

let it fimmer over the Fire fix or feven hours till 
half the Water is confumed, or elfe put it ina 
Jug, and fet 1t in the Oven with Houfhold- 
bread; then ftrain it through a Sieve, and beat 
half a pound of Almonds very fine, with fome 
Orange-flower-water in the beating; and when 
they are beat, mixa little of your Jelly with it, 
and fome fine Sugar; ftrain it out, and mix it 
with your other Jelly; ftir it together till ’tis 
little more than blood warm; then pour it into 
halfpint Bafons, fill them but half full; when 
you ufe them, turn them out of the Difh as you 
do Flummery; if it does not come out clean, 
hold the Bafon a minute or two in warm Water, 
eat it with Wine and Sugar. 

Put fix ounces of Harts-horn in a glazed Jug, 
with a long Neck, and put to it three pints of foft 
Water; cover the top of the Jug clofe, and put 
a Weight on it to keep it fleady ; fet it in a Pot 
or Kettle of Water twenty-four hours ; let it not 
boil, but be fcalding hot; then ftrain it out and 
make your Jelly. 

A Sack Poffet without Eggs. 
TAKE a quart of Cream or new Milk, and 

erate three Naples-bifkets init, and let them 
boilin the Cream; grate fome Nutmeg init, and 
fweeten it to your Tafte; let it ftanda little to cool, - 
and then put half a pint of Sack a little warm - 
in your Bafon, and pour your Cream to it, hold- 
ing it up high in the pouring ; let it ftanda little, 
and ferve it. A 
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Al Sack Poffet without Cream or Egos. 

AKE half a pound of Fordan Almonds, lay 
them all night in Water, blanch and beat 

them in a Stone Mortar very fine, witha pint of 
Orange-flower-water, or fair Water, a quarter and 
half of Sugar, a two-penny Loaf of Bread gra- 
ted: So let it boil till*tis thick, continually ftir- 
ring it, then warm half a pint of Sack, and put 
to it, ftir it well together, and put alittle Nutmeg 
and Cinnamon in it. 

To make a Poffet with Ale, King Wil=’ 
liam’s Poffez. 

AKE a quart of Cream, and mix with ita pint 
| of Ale, then beat the yolks of tenEggs, and 
the whites of four; when they are well beaten, 
put them to your Cream and Ale, fweeten it to 
your Tafte, and flice fome Nutmeg in it; fet it 
over the Fire, and keep it ftirring all the while, 
and when ’tis thick, and before it boils, take it 
‘off, and pour it into the Bafon you ferve it in to 
the Table. 

_ Lo make the Pope's Poffet. 

B* ANCH and beat three quartersof apound 
of Almonds fo fine, that théy will {preadbe- | 

tween your Fingers like Butter, put in Water as 
you beat them to keep them from oiling; then’ 
take a pint of Sack or Sherry, and {weeten it ve- 
ry well with double-refin’d Sugar, make it boiling 
hot, and atthe fame time put half a pint of Wa- 
ter to your Almonds, and make them boil; then 
take both off the fire, and mix them very well 
together witha Spoon, ferve it ina China Difh. 

To 
a 
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To make very fine Syllibubs. 
m4’ AK E a quart and half a pint of Cream, a 

‘| -pintof Rhenifh, half a pint of Sack, three 
Lemons, near a pound of double-refin’d Sugar ; 
beat and fift the Sugar, and put it to your Cream, 
erate off the yellow Rind of your three Lemons, 
and put that in; fqueeze the Juice of the three 
Lemons into your Wine, and put that to your 
Cream; then beat all together with a Whifk, juft 
half an hour; then take it up all together with a 
Spoon, and fill your Glaffes: It will keep good 
nine or ten Days, and is beft three or four Days 
old, Thefe are called The everlafting Syllibubs. 

To make an Oatmeal Sack Poffet. 
AKE a pint of Milk, and mix in it two 

. {poonfuls of Flour of Oatmeal, and one of 
Sugar, put ina blade of Mace, and let it boil till 
the Rawnefs of the Oatmeal is gone off: In the 
mean time have in readinefs three f{poonfuls of 
Sack, and three of Ale, and two of Sugar, fet 
them over the firetill fcalding hot; then put them. 
to your Milk, give one ftir, and let it ftand on 
the firea minute or two, and pour it in your Ba- 
fon; cover your Bafon with a Pye-plate, and let 
it ftand a little to fettle. | 

Preferves, 
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Preferves, Conferves, and Syrrups. 

‘To preferve Oranges whole. 

“ge 3 AK E the beft Bermudas Oranges, and pate 
them with a Penknife very thin, and lay 

| your Oranges in Water three or four days, 
_ fhifting them every day ; then put them in a Ket- 
tle with fair Water, and put a Board on them to 
keep them down in the Water, and have a Skillet 
on the fire with Water, that may be in readinefé 
to fupply the Kettle with boiling Water; as it 
waftes it muft be filled up three or four times while 
the Oranges are doing, for they will take up feven 
or eight hoursin boiling ; for they muft be fo ten- 
der that aWheat-ftraw may bethruft through them, 
then take them up and {coop the Seeds out of them 
making a littleholeon thetop; then weigh them, 
and to every pound of Orange take a pound and 
three quarter of double-refin’d Sugar, finely bea- 
ten and fifted; fill up your Oranges with Sugar, 
and ftrew fomeonthem, and let them lie a little 
while; then make your Jelly for them thus. 

Take twodozen of Pippins, and {lice them in- 
to Water, and when they are boiled tender, {train 
the Liquorfrom the Pulp, and to every pound ef 
Orange, you muft have a pint and half of this Li- 
quor, aud put to it three quarters of the Sugar 
you left in filling the Oranges; fet itonthefire, 
and letit boil and {Cum it well, and put it inja _~ 
clean earthen Pan tilltis cold; then putit in your 
Skillet, and put in your Oranges, and with a {mall 
Bodkin j.b the Oranges as they are boiling to = 

3 . the. 
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the Syrup into them; ftrew on the reft of your 
Sugar while they are boiling, and when they look 
clear, take them up, and put them in your Glaf- 
fes, but one ina Glafs, juft fit for them, and boil 
the Syrup till’tis almoft a Jelly ; then fill up your 
Oranges and Glaffes ; and when they arecold pa- 
-per them up, and put them in your Stove, 

To preferve whole Quinces white. 
'AKE the largeft Quinces of the greenelt 
colour, and {cald them till they are pretty 

foft; then pare them andcore them with a Scoop ; 
then weigh your Quinces againft fo much double- 
refin’d Sugar, and make a Syrup of one half, and 
put in your Quinces, and boil them as faft as you 
can; then you muft have in readinefs Pippin Li- 
quor; let it be very ftrong of the Pippins, and 
when “tis {trained out, put in the other half of 
your Sugar, and make it a Jelly, and when your 
Quinces are clear, put them into the Jelly, and 
let them fimmer a little ; they will be very white, 
fo glafs them up, and when they are cold, paper 
them and keep them in a Stove. 

Lo preferve Goofeberries. 

TR AKE of the beft Dutch Goofeberries before 
they are tooripe, ftone them, and put them 

ina Skillet with fo much fair Water as will cover 
them; fet them ona Fire to f{cald, and when they 
aretender, take them out of the Liquor and peel 
off the outer Skin, as you do Codlins, and throw 
them into fome double-refin’d Sugar, powdered 
and fifted; put a handful more of Goofeberries 
Into that Water, and let them boila little; then 

. run the Liquor through a Sieve; take the weight 
of your peeled Goofeberries in double-refin’d Su~ 
‘gar; break the Sugar in lumps, and wet thelumps 

k 10 
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in the Liquor that the Goofeberries were fcalded 
in, and put your Sugar in a Preferving-pan over 
a clear fire, and let it boil up and fcum it wells 
‘then put in your Goofeberries, and let them boil 
tillthey look clear; then place them in yourGlaffes, 
and boi! the Liquor a little longer, and pour it on 
“your Goofeberries in the Glafies; when they are 
cold paper them. 

To preferve Ra/pherries in Felly. 

AKE of thelargeft and beft Rafpberries, and 
to a pound take a pound and quarter of Su- 

gar made into a Syrup, and boiled candy high; 
then put inthe Rafpberries, and fet them over a 
gentle fire, and as they boil fhake them; and 
‘when the Sugar boilsover them, take them off the 

- “fire, and {cum them and fet them by a little; then 
fet them on again, and have half a pint of Juice of 
Currants by you, and at feveral times put in alit- 
tleasit Wiis ; fhake them often as they grow near- 
er to be enough, which you may know by fetting 
fomie in aSpoon to try if it will jelly, for when 
they jelly they are enough ; then lay them in your 
Glaffes, and keep the Jelly to cover them; but 
before you put it to them pick out all the Seeds, 
and let the Jelly cover them well. : 

To preferve Apricocks. 

"TA KE your Apricocks, {tone and pare them, 
-and take their weight in double-refin’d Sugar 

beaten and fifted, and put your Apricocks ina Sil- 
ver Cup or Tankard, and cover them over with 
the Sugar, and let them ftand fo all night; the 
next day put them in a Preferving~pan, and fet 
them ona gentle fire, and let themfimmera little 
while ; then let them boil till they are tender and 
clear, taking them off ears toturn and {cum, 

keep 
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keep them under the Liquor as they are doing, and 
with a fmall clean Bodkin, or great Needle, job 
them fometimes that the Syrup may penetrate in- 
to them; when they are enough take them up, 
and put them in Glaffes. Boil and {cum the Sy- 
sup, and when it iscold put it on your Apricocks, 

To preferve white Pear Plums. 

TAKE Pear Plums when they are yellow, be- 
fore they are too ripe; give them a {lit in 

the Seam, and prick them behind; make your 
Water almoft {calding hot, and put a little Sugar 

- to it to fweeten it, and put in your Plums and co- 
ver them clofe; fet them on the fire to coddle, and 
take them off fometimes a little, and fet them on 
again : take care they do not break ; have in rea- 
dinefs as much double-refin’d Sugar boiled to a 
height as will cover them, and when they are cod- 
dled pretty tender, take them out cf that Liquor 
and put them into your Preferving-pan to your 
Syrup, which muft be but Blood warm when your 
Plums go in. Let them boil till they are clear, 
{cum themand take them off, and let them ftand 
two hours; then fet them on again and boil them, 
and when they are thoroughly preferved take them 
up and lay them in Glaffes ; boil your Syrup till 
tis thick, and when. ‘tis cold, put in your Plums; 
and a month after, if yourSyrup grows thin, you 
muft boil it again, or make a fine Jelly of Pip- — 
pins, and put on them. This way you may do 
the Pimordian Plum, or any white Plum,.and 
when they are cold paper them up. 

To preferve Damfons whole. 

‘ AKE fome Damfons, and cut them in pieces, 
| and put them in aSkilletover the Fire with 

as much Water as will cover them ; whenthey are 
~ boiled, 
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boiled, and the Liquor pretty ftrong ftrain it out, 
add for every pound of your whole Damfons wi- 
ped clean, a pound of fingle-refin’d Sugar; put 
the third part of the Sugar in the Liquor, and fet 
it over the fire, and when it fimmers, put in your 
Damfons. Let them have one good Boil, and 
take them off for half an hour, covered up clofe; 
then fetthemon again, and let them fimmer over 
the fire, often turning them; then take them out 
and put them intoa Bafon, and ftrew all the Sugar 
that was left on them, and pour the hot Liquor 
over them, and cover them up, and let them ftand 
tillthe next day; then boil them up again till they 
are enough; take them up, and put them in Pots; 
boil the Liquor till it jellies, and pour it on them 
when °tis almoft cold, fo paper them up. 

To parch Almonds. 

'AKE a pound of Sugar, make it into a Syrup 
and boil it candy high; then put in three 

quarters of apound of Fordan Almonds blanched; 
keep them ftirring all the while tillthey are dry 
ane cri{fp; thenput them ina Boxand keep them _ 
dry. 

To dry Apricocks. 

“TAKE to a pound of Apricocks a pound of 
double-refin’d Sugar ; then ftone them and 

pare them, and put them into cold Water, and 
when they are all ready, put them into a Skillet 
of hot Water and fcald them till they are tender; 
then drain them very well from the Water, and 
put them intoa Silver Bafon, and have in readi- 
-nefs your Sugar boiled to Sugar again, and pour 
that Sugar over your.Apricocks, and cover them 
with a Silver Plate, and let them ftand all night; 
the next day fet them over a gentle fire, and let 
them be {calding hot, turning them often; you 

M 2 muff 
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muft do them twice a day, till you fee them begiv’ 
to candy; then take them ont and fet them in 
your Stove or Glafies to dry, heating your Stove 
every day till they are dry. 

To preferve green Plums. 

‘A KE green Plums grown to their full big 
| nefs, but before they begin to ripen; let 

thein be carefully gathered with their Stalks and 
Leaves; put them into cold Spring-water over a 
fire, and let them boil very gently ; when they 
will peel take off the Skins; then put the Plums 
into other cold Water, and tet them ftand over a 
very geitle fire till they are foft; puttwo pounds 
‘of double-refin’d Sugar to every pound cf Pluins, 
and make the Sugar with fome Water into a thick 
Syrup before the Plums are put in: the Stones of 
the Plums are not to be grown fo hard, but that 
you may threft a pin through them: After the 

~ fame manner do green Apricocks. 

To make Sugar Plates. 

AKE a pound of double-refin’d Sugar beaten 
| and fearced, and blanchand beat fome Al- 

monds and mix with it, and beat them together 
in a Mortar, with Gum-dragant difflolved in Rofe- 
water, till ‘tis a Pafte; rollit out and ftrew Sugar 
on the Papersor Plate, and bakeit after Manchet; 
gildit if you pleafe, and ferve Sweetmeats on it. 

To clear Sugar. 

: A K E two or three whites of Eggs, and put 
them into a Bafon of Water, and with avery 

clean hand lather that as you do Soap; take no- 
thing but the Froth, and when your Syrup boils, 

with aLadle cover it withit ; do this till your Sy- 
‘a 3 iup 
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rup is clear, making ftill more Froth, and covering 
the Syrup with it ; it will make the worft Sugar 
as clear as any, and fit to preferve any Fruit, - 

To preferve green Plums. 

HE Plums that willbe greeneft are the white 
Plums that areripe in Wheat Harveft ; ga- 

ther them about the Middle of Fuly whilft they 
are green; when gathered, lay them in Water 
twelvehours, then fcald them 1n two feveral Wa- 
ters, let not the firft be too hot, but thefecoi.d muft 
boil before you put the Piums in, and when they 
begin to fhrivel, peel off the Skin as you do Cod- 
lins ; keep them whole, and let a third Water be 
made hot, and whenit boils, put in your Plums, 
and givethem twoor threewalms; then takethem 
off the fire and cover them clofe for hal! a quarter 
of an hour, till you perceive them to lock greenifh 
and- tender; then take them out and weigh them 
with double-refin’d Sugar, equal Weight; weta 
quarter of a pound of your Sugar in four fpconfuls 
of Water; fetit on the fire, and when it begins 
to boil, take it off, and put in yonr Plums one by 
one, and ftrew the reft cf your Sugar upon them, 
only faving a little to put in with your Perfume, 
Mutk or Ambergreafe, which muft be put in a lit- 
tle before they are done: Let them boil foftly on 
a moderate fire half an hour or more till they are 
green and the Syrup thickifh ; put your Plums 
m a Pot or Glafies; let the Syrup have two or 
three walms more and put it to them, when they 
are cold paper them up. 

To preferve black Pear Plums, or any 
black Plum. 

"y AKE a pound of Plums, give them a little 
& flitin the Seam; then take fome of your 
La M 3 work 
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worft Plums, and put them in a Gallipot clofe co- 
vered, and fet them in a Pot of boiling Water, and 
as they yield Liquor ftill pour it out. To a pint 
of this Liquor, take a pound and quarter of Su- 
gar ; put them together, and give them aboil and 
afcum, after which takeit off tocoola little ; then 
take your pound of Plums, and as you put them 
in, give every one of them a prick or two witha 
Needle, fo fet them again on a foft fire a pretty 
while; thentake them off, and let them ftand till 
the next day, that they may drink up the Syrup 
without breaking the Skin; the next day warm 
them again once or twice till you fee the Syrup 
row thick and the Plums look of theright black, 

fill {cumming them, and when they will endurea 
boil, give them two or three walms, and {cum them 
well, and put them in your Glafles. Be fure you 
keep fome of the Syrup in a Glafs, that when your 
Plums are fettled and cold you may cover them 
withit. The next day paper them up, and keep 
them for ufe. 

To make pies Felly of Quinces. 

ARE your Quinces, and cut them in halves; 
then core them and parboil your Quinces; 

when they are foft, take them up, andcruth them 
through a Sirainer, but not too hard, only the 

_ clear Juice. Take the weight of the Juice in fine 
Sugar; boil the Sugar candy-height, and put in 
your Juice, and let it {cald a while, but not boil, 
and if any Froth arife, {tum it off, and when you 
take 1t up, have ready a white preferved Quince 
cut infinall flices, and lay them in the bottom of - 
your Glafies, and pour your Jelly to them, it will 
candy on the top and keep moift on the bottom a 
long time. 

Te 
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To make clear Cakes of the Felly of any 
ruil. 

Eo half a pound of Jelly take fix ounces of 
' Sugar; wet your Sugar with a little Water, 
and boil it candy height; then put in your Jelly; 
let it boil very faft till it jelly, then put it into 
Glaffes, and when ’tis dried enough on one fide, 
turn it into Glafs Plates. Set them in aStove to 
dry leifurely ; let your Stove be hot againft your 
Cakes be turned. ; 

Zo make clear Cakes of any Fruit. 

ft Pes E your Goofeberries, or other Fruit, and 
put them in an earthen Pot ftopt very clofe, 

and put them ina Kettle of Water, and let them 
boil till they break ; then take them out, and run 
them througha Cloth; take the weight of the Li- 
quor in Sugar; boiltheSugarcandy-height ; then 
put in your Juice, and let it ftand over a few Em- 
bers to dry till *tis thick like Jelly; if you fear 
it will change colour, put in three or four dropsof 
Juice of Lemon; pour it out into clear Cake 
Glaffes, anid dry them with a little Fire. 

To make brown Sugar. 

AKE Gum-arabick, and diflolveit in Water 
till *tis pretty thick; then take as much dou- 

ble-refin’d Sugar finely fifted and perfumed as will 
make the Gum into a {tiff Pafte ; roll it out like 
Jumballs, and fet itinan Oven exactly heated that 
itmay raife them and not boil; for if it boils ’tis 
fpoiled; you may colour fome of them, | 
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To make Paftils. 

AKE double-refin’d Sugar beaten and fifted 
as fine as Flour; perfume it with Mufkand 

Ambergreafe ; then have ready fteeped fome Gum- 
arabick in Orange-flower-water, and with that 
make the Sugar into a ftiff Pafte; drop into fome _ 
of it three or four drops of Oil of Mint, or Oil of 
Cloves, or Oil of Cinnamon, or what Oil you like, 
and let fome only have the Perfume; then roll them 
up in your Hand like little Pellets, and fqueeze 
them flat witha Seal. Dry them in the Sun. 

To fricaly Almonds. 

¥ FIAK Ea pound of Fordan Almonds; do not 
blanch them, or but one half of them ; beat 

the white of an Egg very well, and pour it on your 
Almonds, and wet them all over; then take half 
a pound of double-refin’d Sugar, and boilit to Su- 
gar again; and put your Almonds in, and ftir them 
till as much Sugar hangs on them as will; then fet 
them on Plates, and put them into the Oven to 
dry after Bread is drawn, and let them ftay in all 
night. ‘They will keep the Year round if you 
keep them dry, and are a pretty Sweetmeat, " 

Io make Almond Cakes. 

¥> OIL a pound of double-refin’d Sugar up to 2 
thin Candy ; then have in readinefs half a 

pound of Almonds blanched, and finely beaten 
with fome Rofe or Orange-flower-water, the Juice 
of one Lemon, the Peels of two grated into the 
Juice, put all thefe together, ftir them over a gen- 
tle fire till all the Sugar is well melted, but be. 

- fure it does not boil after the Lemon is in; then 
put itinto your clear Cake Glaffes ; Perfumethem, RA RS IRON cle ca 
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and when they area little dry, cut them into 
what fhape you pleafe. 

_.. Io make Orange Cakes. 

Y ) ARE your Oranges very thin, and take off the 
Pp white Rinds in quarters; boil them white 
Rinds very tender, and when they are enough, take 
them up, and {crape the Black off, and {queeze them 
between two Trenchers; beat them in a ftone 
Mortar to a fine Pulp with a little Sugar, pick 
the Meat out of the Oranges from the Skins and 
Seeds, and mix the Pulp and Meat together, and 
take the weight and half of Sugar; boil the Sugar 
to a candy-height, and put in the Oranges, ftir 
them well together, and when ’tis cold, drop ’em 
on aPye-plate, and fet themin aStove. You may 
perfume them. To the Rinds of fix Oranges put 
the Meat of nine Lemons. Cakes are made the 
fame way, only as many Rinds as Meat, and 
twice the weight of Sugar, 

To make March-pane unboiled. 

“TAKE a pound of Almonds, blanch them and 
beat them in Rofe-water; when they are 

finely beaten, put to them half a pound of Sugar, 
beat and fearced, and work it to a Pafte; fpread 
fome on Wafers, and dry it in the Oven; when 
*tis cold, have ready the white of an Egg beaten 
with Rofe-water and double-refin’d Sugar. Let 
it be as thick as Butter, then draw your March- 
pane through it, and put it in the Oven: It will 
ice In a little time, then keep them for ufe. 

If you havea mind to have your March-pane 
large, cut it when ’tis rolled out by a Pewter 
plate, and edge it about the top like a Tart, and 
bottom with Wafer-paper, and fet it in the Oven, 
and ice it as aforefaid; when the Icing rifes, take. 
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it out and ftrew coloured Comfits on it, or ferve 
Sweet-meats on it. 

To preferve Cherries. 

ICK and ftone your Cherries, and weigh them 
p and take their weight in fingle-refin’d Sugar 
beaten fine, mix three parts of the Sugar with 
Juice of Currants, and put it in your Preferving- 
pan, and give ita boil and a fcum, and then put 
in your Cherries; let them boil very fait, now 
and then ftrewing in fome of the Sugar that was 
left till all isin, fcum it well, and when they are 
enough, which you may know by trying fome 
in a Spoon, and when it jellies take it off, and 
fill your Glaffes, and when they are cold, paper 
them up. | 

To preferve Currants in Felly. 

PA AKE your Currants and ftrip them, and put 
them in an earthen Pot; tie them clofé 

down, and fet them in a kettle of boiling Water, 
and let them ftand three hours, keeping the Wa- 
ter boiling; then take a clean flaxen_Cloth, and 
{train out the Juice, and when it has fettled, take 
a pound of double-refin’d Sugar, beaten and fifted, 
and put to a pint of the clear Juice: Have in 
readinefs fome whole Currants ftoned, and when 
the Juice boils, put in your Currants, and boil 
them till your Syrup jellies, which you may know 
by taking up fomein afpoon ; then put itin your 
Glaffes. This way make Jelly of Currants, on- 
ly leaving out the whole Currants; when it is 
cold, paper them up. 

To preferve Barberries. 
: AKE thelargeft Barberries youcan get, and 

: ftone them, and to every pound of Barber- 
ili ; | a et 
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ries take three pounds of Sugar, and boil it till 
*tis candy high; then put in the Barberries, and 
let them boil till the Sugar boils over them all; 
then take them off, {cum them, and fet them on 
again, and give them another boil, and put them 
in an, earthen Pan, cover them with Paper, and 
fet them by till the next day ; then put them in 
Pots, and pour the Syrup over them; cover them 
with Paper, and keep them ina Stove. If the 
Syrup grows thin, you may make a little Jelly 
of Pippins, and put them in when ’tis ready, 
and give them one walm, and pour them again 
into Glafles. 

Lo preferve whole Pippins. 

AKE Kentifh Pippin, or Apple-Johns, pare 
them, and flice them into fair Water ; fet 

them on aclear fire, and when they are boiled to 
mafh, let the Liquor run thorough a Hair Sieve. 
Boil as many Apples thus, till you have the quan- 
tity of Liquor you would have. To a pint of 

_ this Liquor you muft have a pound of double-re- 
fin’d Sugar in great Lumps; wet the Lumps of 
Sugar with*the Pippin Liquor, and fet it over a 
gentle fire, and let it boil, and {cum it well, and 
while you are making the Jelly, you muft have 
your whole Pippins boiling at the fame time; they 
muft be the faireft and beft Pippins you can get; 
{coop out the Cores, and pare them neatly, and 
put them into fair Water as you do them. You 
muft likewife make a Syrup ready to put them 
into the quantity as you think will boil them 
in clear; you muft make that Syrup with double- 
refin’dSugarand Water: tie up your whole Pippins 
in a piece of fine Muflin feverally, and when your 
Sugar and Water boils put them in; let them boil 
very faft; fo faftthat the Syrup always boils over 
them; fometimes take them off, and then fet them 
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on again, and let theny boil til! they are clear and 
tender; then take off the Tiftmey or Mullin they 
were tied up in, and put them into Glafies that 
will hold but one in a Glafs; then fee if your 
Jelly of Apple-johns be boiled to jelly enough 
if it be, fqueeze in the {uice of two Lemons, and 
put Mufk and Ambergreafe in a Rag, and let it 
have a boil; then ftrain it through a Jelly-bag 
into the Glaffes your Pippins were in; You mutt 
be fure to drain your Pippins well from theSyrup 
they were boiled in; before you put them in your 
Glaffes, you may, if you pleafe, boil Lemon- 

peel in little pieces in Water till they are tender, 

and then boil them in the Syrup your Pippins 

were boiled in; then take them out,and lay them 
about the Pippins before the Jellyis put in; when 
they are cold, paper them up. - 

To make Pippin Felly. 

T AKE fifteen Pippins, pared, cored and fliced, 
and put them into a pint and half of Water, 

and tet them boil till they are tender; then put 
them in a Strainer, and let the thin run from 

them, as much as it will, and toa pint of Liquor, 
take a pound of double-refin’d Sugar, wet your 
Sugar, and boil it to Sugar again; then cut {ome 
Chips of candied Orange or Lemon-peel, and cut 
it as fine as Threads, and put it into your Sugar, — 
and then your Liquor, and let it boil till ’tis a 
Jelly, which will be quickly ; you may perfume 
it with Ambergreafe if you pleafe; pour the Jel- 
ly into fhallow Glaffes: When ’tis cold, paper it 
up, and keep it in your Stove. | 

To candy Angelica. 

PJD AKE Angelica that is young, and cutit in 
“fit Lengths, and boil it till itis pretty'ten- 

‘ ok aie der, Ale 
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der, keeping it clofe covered; then take it up and 
peel off all the Strings; then put it in again, and 
let it fimmer and feald till *tis very green; then 
take-it up and dry it ina Cloth, and weigh it, and 
to every pound of Angelica take a pound of double- 
refin’d Sugar beaten and fifted; put your Angelica 
in an earthen Pan, and firew the Sagar over it, and 
let it ftand two days ; then boil it till it looks very 
clear, put it in a Colandar to drain the Syrup from 
it, and take a little double-refin’d Sugar and boil 
it to Sugar again, then throw in your Angelica, 
and take it out in alittle time, and put it on glafs 
Plates. It will dry in your Stove, or in an Oven 
after Pyes are drawn. 

To make Felly of white Currants. 

‘TAKE your largeft Currants, and ftrip them 
into a Bafon, and bruife and ftrain them, and 

to every pint of Juice a pound of double-refind 
Sugar: juft wet your Sugar with a little fair Wa- 
ter, and fet it ona flow fire till it melts; then 
make it boil, and at the fame time let your Juice 
boil in another thing; {cum them both very well, 
and when they have boiled a pretty while, take off 
your Sugar and ftrain the Juice into it through a 
Muflin; then fet it on the fire, and let it boil, and 
if you pleafe, you may ftone fome white Currants 
and put them in, and let them boil till they are 
clear; have a care you do not boil them too high, 
let them ftand a while, then put them in Glaties, 

If you:would make clear Cakes of white Gur- 
rants, boil the Juice juft as this is; but this obferve,, 
that when you put your Juice and Sugar together, 
they muft fland but fo long on the fire, tiil they 
are warm and well mixed; they muit not boil to- 
gether, and when °tis cold put it in fat Glaffes, 
and into your Stove te dry them; turn them of » 

nip To 
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To make white Marmalade. 

fa ie AKE your Quinces and {cald them, and pare 
them, and {crape the Pulp clean from the 

Cores, and to every pound of Pulp put a pound 
of double-refin'dSugar; put a little Water to your 
Sugar to diflolve it,and boil it candy high ; then 
put in the Quince Pulp, aud fet it on the fire till 
it comes to a Body ; let it boil very faft, when ’tis 
enough put it in Gallipots. 

To make red Quince Marmalade. 
PrY core, and quarter your Quinces, then 

weigh them, and to a pound of Quince allow 
a pound of fingle-refin’d Sugar beaten finall; and 
to every pound of Quince a pint of Liquor; make 
your Liquor thus: Put your parings and cores, and / 
three or four Quinces cut.in pieces, into a large 
Skillet, with Water proportionable to the quantity 
of Quinces you do; cover it, and fet it over the 
fire, and letit boil two or three hours; then put in 
a quart of Barberries, and let them boil an hour 
and ftrain all out; then put your Quince, and Li- 
quor, and a quarter of your Sugar, to aSkillet or 
Jarge Preferving-pan, and Jet them boil together 
over a gentle fire, cover it clofe, and take care it 
does not burn; ftrew in the reft of your Sugar by 
degrees, and ftir it often from the Bottem, but do 
not break the Quince till ’tis near enough ; then 
-break it in Jumps as finall as you like it; when’tis 
of a good Colour and very tender, try {ome in a 
Spoon, if it jellies tis enough; then take it off, 
and'put it in Gallipots; when tis cold, paper it. 

To make Marmalade of Cherries. 

‘TAKE four pounds of Cherries, fone them, and 
> put them in a Preferving-Pan, with a ‘sen 

O 
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of Juice of Currants; fet them on a Charcoal fire, 
and let the fire dry away moft of the Juice; break 
or mafh them, and boil three pounds of Sugar 
candy high, and put the Cherries to it, and fet 
it on the fire again, and boil it till it comes to 
a Body; fo put it in Glaffles, and when ’tis cold 
paper it up. 

To make a Pafie of green Pippins. 

"TAKE Pippins and fcald them, and peel them, 
till they are green; when you have peeled 

them, have frefh warm Water ready to put them 
into, and cover them clofe, and keep them warm 
till they are very green; then take the Pulp of 
them, but none of the Core, and beat it in a Mor- 
tar, and pals it through a Colander; and to a 
pound of the Pulp put a pound and one ounce oF 
double-refin’d Sugar; boil your Sugar till it will 
ball between your Fingers; putin your Pulp, and 
take it off the fire to mix it well together; fet it 
on the fire again, and boil it till ’tis enough; 
which you may know by dropping a little on a 
Plate, and then put it. in what Form you pleafe: 
Duft it with Sugar, and fet it in the Stove to dry; 
turn it, and duft the other fide. 

Lo make white Quince Pafte. 

€*CALD the Quinces tender to the Core, and pare 
J them,and fcrape the Pulp clean from the Core; 
beat itina Mortar, and pulp it through a Colan- 
der; take to a pound of Pulp a pound and two 
ounces of Sugar, boil the Sugar till *tis candy, 
high; then put in your Pulp, ftir it about con- ~ 
{tantly till you fee it: come clear from the bottem 
of the Preferving-pan ; then take it off, and lay it 
on Plates pretty thin: You may cut it in what 
Shape you pleafe, or make Quince Chips of it; 

you 
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you muft duft it withSugar when you put it into 
the Stove, and turn it on Papers in a Sieve, and 
duft the other fide; when they are dry, put them 
in Boxes with Papers between. You may make 
red Quince Pafte the fame way as this, only co- 
lour the Quince with Cochineel. ) 

To dry Pears or Apples. 

"TAKE poppering Pears, and thruft a piked Stick 
into the Head of them beyond the Core, 

then fcald them, but not too tender; then pare 
them the long way ; put them in Water, and take 
the weight of them in Sugar, and clarify it with 
Water, a pint of Water to a pound of Sugar, ftrain 
theSyrup, and put in the Pears; fet them on the 
fire, and boil them pretty faft for half an hour ; 
cover them with Paper, and fet them by till the 
next day; then boil them again, and fet them by 
till the next day ; then take them out of the Sy~ 
rup, and boil it till *tis thick and ropy ; then put 
the Pears in your Preferving-pan, and put the Sy-~ 
rup to them, and if it will not cover them, add fome 
Sugar to them, fet themover the fire and let them 
boil up; then cover them with Paper, and {fet ’em 
in a Stove twenty four hours; then take’em out, 
and lay them onSieves to dry; then lay them on 
Plates, and duft them with Sugar, and fet them in- 
to your Stove to dry; and when one fide is dry, 
lay them on Papers, and turnthem, and duft the 
other fide with Sugar; fqueeze the Pears flat by 
degrees; if *tis Apples fqueeze the Eye to the 
Stalk; when they are quite drv put them in Boxes 
with Papers between. 

To dry Pears or Pippins without Sugar. 

AKE your Pears or Apples and wipe them 
clean, and take a Bodkin and run it in at the 
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‘Head, and out at the Stalk, and put them in a flat 
earthen Pot, and bake them, but not too much; 
you muft put a quart of {trong new Ale to half a 
peck of Pears, tie white Papers over the Pot, that. 
they may not be fcorched in .baking, and when 
they are baked let them ftand to be cold, and take 
them out to drain, {queeze the Pears flat, and 
the Apples the Eye to the Stalk, and lay them on 
Sieves with wide holes to dry, either 1n a Stove, 
or an Oven that is not too hot. 

sro?) candy any fort of Flower. 

O Phas your Flowers, and pick them ‘from 
the white part; then take fine Sugar and 

boil it candy high; boil as much as you think will 
receive the quantity of Flowers you do; then put 
in the Flowers, and ftir them about till you per 
ceive the Sugar to candy well about them; then 
take them off from the fire, and keep them ftir- 
ing till they are cold in the Pan you candied them 
in; then At the loofe Sugar from them; and 
keep them in Boxes very dry. 

To candy Orange Flowers. 

'AKE half a pound of double-refin’d Sugar 
finely beaten, wet it with Orange-flower- 

water, then boil it candy high, then put ina 
handful of Orange-flowers, keeping it ftirring, 
but let it not boil, and when the Sugar candies 
about them, take it off the fire, drop it on a Plate, 
and fet it by till ’tis cold. 

To make Syrup of any Flower. 

LIP your Flowers, and take their weight in 
Cc Sugar; then take a high Gallipot, and put 2. 
row of Flowers, anda sk as of Sugar, till De 
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Pot is full, then put in two or three {poonfuls of 
the fame Syrup or ftill’d Water; tie aCloth onthe 
top of the Pot, and put a Tile om: that, and fet your 

- Gallipot in a kettle of Water over a gentle fire, and 
Jet it infufe tll the ftrength is out of the Flowers, 
which will be in four or five,hours; then ftrain it 
thro’. a Flannel, and when ’tis cold bottle it up. 

To candy any fort of Fruit. 

FTER you have preferved your Fruit, dip 
A them fuddenly into warm Water to take off 
the Syrup; then fift on them double-refin’d Sugar 
till they look white; then fet them on Sieve in.a 
warm Oven, taking them out to turn twoor three © 
times; let them not be cold till they be dry, and 
they will look clear as Diamonds. So keep them 
dry. | 

Another way to preferve Oranges. 

Wy YAKE right Sevil Oranges, the thickeft rinded 
i . you can get, Jay them in Water, changing 

the Water twice a-day for two days; then rub em 
well with Salt, and wafh them well afterwards, and 
put them.in Water, changing the Water twice a~ 
day for two days more; then put themin a large 
“Potof Water to boil, having another Pot of boiling 
‘Water ready to throw them into, as theother grows 
bitter ; change them often till they are tender, then 
take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot; take out one at atime, 
and make a little hole at the top, and pick out the 
Seeds, but donot break the Meat; parethem as thin 

as you can witha fharp Penknife; take to a pound 
of Oranges before they are opened,a pound of dou- 
ble-refin’d Sugar, and a pint of fair Water; boil 
at and {cum it, and'let it be ready when you pare 
them to throw them into, and when they are all 

. 

‘pared, fet them on the fire, cover them clofe, and — 
keep 
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-keep them boiling as faft as they can boil, till they 
look clear; then take them up into a deep Gallipot 
with the holes upward, fill them with Syrup, and 
when they are almoft cold, pour the reft of the Sy- 
rup over them; let them ftand a Fortnight or three 
Weeks in that Syrup; then’make a Jelly cf Pip- 
pins, and when ‘tis almoft ready, take out your 
Oranges out of the Gallipot, and pour all the Sy- 
tup out of them, and put them into the Jelly, and 
let them havea boil or two, then put them in 
your Glat{ies, and when they are near cold, fill’em 
with Jelly, the next day paper them. 

To preferve Goofeberries in Flops. 

ze AKE thelargeft Dutch Goofeberries,and with. 
aKnifecut them a-crofs at the Head and half 

way down, and with a Bodkin pull out the Seeds _. 
clean, and do not break them; then take fine long 
Thorns, {crape them, and then put on your Goofe- 
berries, putting the Leaf of the one to the Cut of 
the other, and io till your Thorn is full; and when 
they are full put them into a new Pipkin with a 
clofe Cover,and cover them with Water, andlet"em 
{tand {calding till they are green; then take them 
up, and lay them upon a Sieve to drain from the 
Water; be fure they do not boil in the greening, 
for if they have but one walm they are {poiled, and 
while they are greening make a Syrup for them. 
Take whole green Goofeberries, and boil them in 
Water till they all break, then ftrain'the Water thro” 
aSieve,and weigh yourHops,andto a pound of Hops 
put a pound and half of double-refin'd Sugar, put 
the Sugar and Hops into the Liquor, and boil them 
open till they are clear and green; then take them: 
up and lay them upon Pye-plates, and boil yourSy- | | 
rup longer; lay your Hops in a pretty deep Galli- 
pot, and when the Syrup is cold, pour it on them’; 
cover them with eis and keep them ina aed 
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To preferve Goofeberries whole, without 
oning. 

rT“ AKE the largeft preferving Goofeberries and 
pick off the black Eye, but not the Stalk; 

then fet them over the fire in a pot of Water to 
{cald, cover them very clofe, and let them feald, 
but not boil or break; and when they are tender, 
take them up into cold Water; then take a pound 
and half of double-refin’d Sugar to a pound of 
Goofeberries, clarify the Sugar with Water, a 
pint to a pound of Sugar, and when the Syrup 
is cold, put your Goofeberries fingle into your 
Preferving-pan, and put the Syrup to them, and 
fet them on a gentle fire and let them boil, but 
not too faft, left they break, and when they are 
boiled, and you perceive the Sugar has enter’d 
them, take them off cover them with white Pa- 
per, and fet them by till the next day ; then take 
them out of the Syrup and boil the Syrup till it 
begins to be ropy, {cum it, and put it to them 

. again, and fet them on a gentle fire, and let them 
preferve gently, till you perceive the Syrup will 
rope; then take them off and fet them by till they 
are cold, covering them with Paper; then boil fome 
Goofeberries in fair Water, and when the Liquor 
is {trong enough ftrain it out, let it ftand to fettle ; 
and to every pint take a pound of double-refin’d 
Sugar and makea Jelly of it, and put the Goofeber- 
ries in Glaffes, and when they are cold cover them 
withthe Jelly; thenext day paper them; wet, and 
then half dry the Paper that goes in the infide, it 
clofes down better, and then put on other Papers, 
and put them in your Stove. . | 
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To make Conferve of Red-rofes. or any 
Fiat other Flowers. 
"TAKE Rofe-buds, and pick them, and cut off 

the white part from the red, and put the red 
Flowers, and fift them thro’ a Sieve to take out the 
Seeds ; then weigh them, and to every pound of 
Flowers take two pound and a half of Loaf-fugar, 
beat the Flowers pretty fine in a ftone Mortar, 
then by degrees put the Sugar to them, and beat 
it very well till ’tis well incorporated together; 
then put it into Gallipots, and tie it over with Pa- 
per, and over that Leather, and it will keep feven 
Years. . 

To flew Apples. 

"be to.a quart of Water a pound of double- 
refin’'d Sugar beaten fine, boil and {cum it, 

and put into it a pound of the largeft and cleareft 
Pippins, pared, and cut in halves and cored. Let 
them boil, covered with a continual Froth till they 
be as tender and clear as you would have them ;, 
then put in the Juice of two Lemons, and a liitle 
Peel cut like Threads, Let them have five or tix 
walims after the Lemon is in; then put them in 
the China Difh or Salver you ferve them in; they 
fhould be done two hours before uted. 

To dry Plumbs or Apricocks. 

‘A KE your Pluinbs or Apricocks and weigh 
§ them; and to every pound of Fruit allow 

a pound of double-refin’d Sugar ; then fcald your 
Plumbs and ftone them, and take off thefkins and 
lay your Plumbs ona dryCloth; then juft wet your 
Sugar and fet it over the fire, and keep it ftirring 
all one way till it boils to Sugar again ; take that 
Sugar, and lay fome in the bottom of your Pre~ 

Brest S07 ars N 3 | ferving- 
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ferving-pan, and lay your Plumbs on it, and ftrew, 
the reft of the Sugar on the Plumbs, and let it ftand- 
till “tis melted; then heatit {calding hot twice a- 
day, but let it it not boil, and when the Syrupis 
very thick, and candies about the Pan, then take 
them out of the Syrup, andlay themon Glaffes to 
dry, andkeep them continually warm, fifting a 
little Sugar over them till they are almoft dry; 
wet the Stonesin theSyrup, and dry them with 
Sugar, and put them in at one end of the Plumb, 
and when they are thorough dry, keep them ’em 
in Boxes, with Papers between. 

To make Sugar of Rofes. 

LIP off all the whites from the red Rofe-buds, 
_ and dry the red inthe Sun; and to one ounce 

of that finely powder’d, you muft have one pound 
of Loaf-fugar; wet the Sugar in Rofe-water, (but: 
if in the Seafon, Juice of Kofes) boil it toa candy 
height ,; then put in your Powder of Rofeés, and © 
the Juice ofa Lemon , mix it well together; then 
pour it on a Pye-plate, and cut it into Lozenges, 
or what form you pleafe. nah 

To preferve {mall Cucumbers green. 

P-a* AKE finall Cucumbers, boil them, but not 
very tender; when you take them out of the 

Water, make a hole thro’ every one with a large 
Needle; then pare and weigh them, and to every 
pound allow a pound of Sugar, which make ima 
Syrup, with a pint of Water to every pound. of Si 
gaz; youmuft green them before you put theminta 
the Sugar ; then let them boil, keeping them clofé 
covered; then put them by, and for three or four 
days boil them a little every day; put into the Sy- 
rup the Peel of a frefh Lemon. Then make a frefh 
Syrup with double-refin’d Sugar ; you muft have reat Bes ; PE eae 
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three quarters of a pound to'a pound of Cucumbers, 
and a quarter of a pint of fair Water, the juice of 
a Lemon,and a little Ambergreafe boiled in it; fo 
do them up for ufe; paper them when cold. 

To preferve Mulberries whole. 

(\ET fome Mulberries over the fire in a Skillet, 
and draw from them a pint of Juice, when 

tis ftrained. Then take three pounds of Sugar, 
beaten very fine; wet the Sugar with the pint of 
Juice; boil up your Sugar, and {cum it, and put in 
two pounds of ripe Mulberries, and let them ftand 
in the Syrup till they are thoroughly warm; then 
fet themon thefire, andlet them boil very gently; 
do them but half enough, fo put them by in the 
Syrup till next day ; then boil them gently again, 
and when the Syrup js pretty thick, and will ftand 
in a round drop when ’tis cold, they are enough; 
fo put all together in a Gallipot for ufe, i 

. To make Rofe Drops. 

Ts E Rofes and Sugar mutt be beat feparately 
into a. very fine Powder, and both fifted; to 

a pound of Sugar, an ounce of Red-rofes; they 
muft be mixed together, and then wet with as 
much, Juice of Lemon, as will make it into a ftiff 
Pafte. Set it on a flow-fre in a filver Porringer, 
and ftir it well, and when ’tis {calding, hot quite 
through, take it off, and drop it on Paper. Set’em 
near the fire the next day; they'll come off. _ 

| To candy Flowers. 

C22 your Flowers when dry; cut off the 
A. Leaves.as far as the colour is good; accord- 
ing to your quantity, take of double-refin’d Sugar, 
and wet it with fair Water, and boil it to a candy 
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height; then put in your Flowers, of what fort you 
pleafe, as Primrofes, Violets, Cowflips, or Bo- 
rage, with a Spoon; take them out as quick as you 
can, with as little of the Syrup as may be, and lay 
themrin a difh over a gentle fire, and with a Knife 
{pread them, that the Syrup may run from them ; 
then change them upon another warm difh, and 
when they are dry from theSyrup, haveready fome 
‘double-refin’d Sugar, beaten and fifted, and ftrew 
fome on your Flowers ; then take the Flowers in 
your Hands, and rub them gently in the hollow 
of your Hand, and that will open the Leaves; a 
Stander-by ftrewing more Sugar into your Hand as 
you fee convenient; fo do till they are thoroughly 
open’d and dry; then put your Flowers into a dry 
Sieve, and fift all the Sugar clean from them. They 
muft be kept in a dry place. Rofemary Flowers 
muft be put whole into your Syrup. Young Mint 
Leaves you muft open with your Fingers ; butall 

_ ‘Bloffoms rub with your Hand, as directed. 

To make Cakes of Flowers. 

OIL double-refin’d Sugar candy high, and 
then ftrew in your Flowers, and let them 

boil once up; then with your Hand lightly firew 
in a little double-refin’d Sugar, fifted; and then, 
as quick as may be, put it into your little Pans, 
made of Card, and pricked full of holes at bot- 
‘tom. You muft fet thePans on a Pillow, or Cu- 
fhion; When they are cold, take them out. 

To make Wormwood Cakes. 

T AKE one pound of double-refin’d Sugar fifted ; 
~ mix it with the whites of three or four Eggs 
well beat ; into this drop as much chymical Oil of 
Wormwood as you pleafe. So drop them on Paper ; 
you may have fome white, and fome marble, with 

4h {pecks 
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{pecks of Colours, with the point of a Pin; keep 
your Colours feverally in little Gallipots. For 
red, take a dram of Cochineel, a little Cream of 
Tartar, asmuchof Allum; tye themup feverally 
in little bits of fine Cloth, and put,them to fteep 
in one glafs of Water two or three Hours. When 
you ufe the colour, prefs the Bags in the Water, 
and mix fome of it witha little of the White of 
Egg and Sugar. Saffron colours yellow; and muft 
be tied in a Cloth, as the red, and put in Water. 
Powder-Blue, mix‘d with the Saffron-water, makes 
a Green; for Blue, mix fome dry Powder-blue 
with fome Water. 

Lo candy Orange-Flowers. 

PL AKE Orange-flowers, that are ftiffand frefh 
pick’d, andboilthem in a good quantity of 

Spring water in a Preferving-pan, and when they 
are tender, take them out and drain them ina Sieve, 
and lay “em between two Napkins till they be ve- 
ry dry. Take the weight of your Flowers in 
double-refin’d Sugar, if you have a pound, take 
half a pint of Water, and boil with the Sugar 
tillit will ftand in a drop; then take it off the 
fire, and when ’tis almoft cold, put it to the Flow- 
ers, which muft be in afilver Bafon ; fhakethem 
very well together, and fet them in a Stove, or 
in the Sun; and as they begin to candy, take 
themout, and put them on Glafles to dry ; keep-_ 
ing them turning till they are dry. 

To preferve Ra/pberries whole. 

TS KE the full weight of your Rafpberries in 
double-refin’d Sugar, beaten and iifted; lay 

your Rafpberries fingle in the bottom of your Pre- 
ferving-pan, and put all your Sugar over them, fet 
them on a flow fire, till there is fome Syrup in the 

| 2. Lee ) bottom 
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bottom of the Pan,; then fet them on a quick Fire 
till all the Sugar be thoroughly melted, give them 
two or three walms, fcum them and take them up 
and put them in Glafles. | 

To make Bisket. 

AKE the whites of four Eggs, the yolks of 
ten, beat them a quarter of an hour with four 

fpoonfuls. of Orange-tlower-water;, then add to 
it one pound of Loaf-fugar beaten and fifted ; then 
‘beat them together an hour longer; then ftir in 
half a pound ef dry Flour, andthe Peel of a Le- 
mon grated off; mix it well together, then but- 
ter the Pans and fillthem, fearce fome Sugar over 
them as you put them intothe Oven; when they 
are rifen in the Oven, take them out and lay them 
on a clean Cloth, and when the Oven is pretty 
cool put them in again on Sieves, and let them 
ftand till they are dry, and will {hap in breaking. 

To make Chocolate Almonds. 

AK E a pound of Chocolate finely grated, 
and a pound and half of the beft Sugar fine- 

ly iifted ; then foak Gum-dragon in Orange-flower- 
water, and work them into what form. you pleafe, 
The Pafte muft be ftiff, dry them in a Stove. 

To make Lemon Puffs. 
"TAKE a pound and quarter of double-refin'’d 

Sugar beaten and fifted, and grate the Rinds 
of two Lemons and mix well with the Sugar ; then 
deat the whites cfthree new-laid Eggsvery well, 
and mix it well with, your Sugar and Lemon-peel; 
beat them together an hour and quarter, then 
make it up in what form you pleafe, be quick.to 
fet them ina moderate Oven, don’t take them o 
the Papers till cold, : Te, 
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To preferve Oranges whole. 

TA K E the beft and largeft Sevil Oranges, water 
them three days, fhifting them twice a day; 

boil them in a Copper with a great deal of Water 
till they be tender; they muft be ty’din a Cloth 
and kept under Water, the Water muft boil before 
you put them in; then take to every pound of 
Orange a pound and half of double-refin’d Sugar, 
beaten and fifted; then have in readinefs Apple- 
water made of John-Apples; take to every pint of 
that Watera pound of Sugar ; then takea third part 
ofthe Sugar and put tothe Water, boil it a while, 
and fet it by to cool; then cut a little hole in the, 
bottom of your Orange, and pick out all the Seeds, 
and fillthem up with what Sugaris left; prick your 
Oranges all over with a Bodkin; then put them 
into your Syrup, boiling them fo faft that theSyrup 
may cover them; then put in your Sugar that is 
left. When the Syrup will jelly and the Oranges 
look clear, they are enough ; then glafs them with 
the holes uppermoft, and pour the Syrup upon’em. 

To make Almond Loaves. 

¥) LANCH your Almonds in hot Water, and 
B throw them intocold; then taketheir weight 
in double-refin’d Sugar finely fearc’d, beat them 
together until they come to a Pafte; then make 
themup intolittle Loaves ; thenicethemover with - 
fome white of Egg and Sugar ; bake them on Pa- — 
per: If you pleafe you may throw your Almonds. 

- Into Orange-flower-water inftead of cold Water. 

To make Lemon Bishet. 

TAKE fix. yellow Rinds. well beat, with a 

~ pound of double-refin’d Sugar, and whites of 
; | Ge our 
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four Eggs, till come to a Pafte ; lay them on Wa- 
fer-paper, fo bake them on Tins. 

To make Orange-Chips crifp. 

PAS your Oranges very thin, leavingas little 
white on the Peel as poiljible, throw the Rinds 

into fair Water as you, pare them off; then boil 
them therein very faft till they are tender, ftill fil- 
Img up the Pan with boiling Water as it waftes a- 
way ; then make athinSyrup with part of the Wa- 
ter they were boil’d in, and put the Rinds therein 
and juft letthem boil; then take them off, and let 
them lie in the Syrup three or four days; then 
boil them again till you find the Syrup begins to 
draw between your Fingers; then take them off 
from the Fire, and let them drain between a Co- — 
Jander; take out but a few at a time, becaufe if 
they. cool too faft it will be difficult to get the 
Syrup from them, which muft be done by pafiing 
every Piece of Peel thro’ your Fingers, and lay- 
ing them fingle on a Sieve with the Rind upper- 

_ moft: The Steves may be fet in a Stove, or before 
the Fire, but in Summer the Sun is hot enough 
to dry them. Three pound of Sugar will make 

_ Syrup to do the Peels of twenty-five Oranges. 

To make S yrup of Orange-peel. 

ql ee every pint of the Water in which the Orange- 
peels was fteep’d, put a pound of Sugar, boil 

it, and when it has boil’d a little {queeze in fome 
jiitce of Lemon, and make it more or lefs fharp | 
to your Tafte; filter the Lemon-juice thro’ Cap- 
Paper, as it boils {cum it clear ; and when boiled 
encugh to keep, take it off the Fire, and when 
cold bottleit. When your Orange-peels are dried 
on one fide, turn the other, and fo do till they are 
crifp; brufh the Sugar ‘from them, then te _ 

ot 
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Cloth dipp’d in warm Water, and wipe off all that 
remains of Sugar on the Rind fide; then lay them 
on the Sieve again, and in an hour they will be 
dry enough to put into your Boxes to keep. 

‘To make Orange Marmalade. 

a Fis KE the beft Sevil Oranges and weigh a 
pound of them,then pare offall the yellow k ind 

very thin, quarter the peel and put ’em in Water; 
cover ’em down clofe, and fhift the Water fix or 
feven times asit boils to take the Bitternefs cut, 
and that they may look clear, and be tender ; then 
take them out, dry them in a Cloth, take out all 
the Strings and cut’em thin as Pallets; thentake 
a pound of double-refin’d Sugar beaten, and boil 
it with a little Water to a Candy height, fcum it 
clean and put in your Peels; let them boil near 
half an hour; have in readinefs your Orange-meat 
all pick’d from the Skins and Seeds, and the Juice | 
of two large Lemons, and put it into the Peels, 
and boil all together a quarter of ‘an hour longer ; 
fo glafs it up, and paper it when cold. 

To make Orange Cakes. 

Cc. T your Oranges, pick out all your Meat and 
Juice free from the Strings and Seeds, and fet 

it by ; then boil it and fhift the Water till your 
Peels are tender, dry them in a Cloth and mince 
them fmall, and put them tothe Juice; toa pound 
of that weigh a pound and half of double-refin’d 
Sugar; dip your Lumps of Sugar in Water and 
boil it toa Candy height; take itoff the Fire and 
put in your Juice and Peel, ftir it well, and when 
tis almoft cold put it in a Bafon and fet it ina 
Stove; then lay it thin on earthen Plates to dry, 
and as it candies fafhion it with your Knife; and 
as they dry lay them on Glafs ; when your Plate 
is empty, put more out of your Bafon. To 
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To i Lemon Cakes. 

RATE off the yellow Rind of your Lemon, 
and {queeze your Juice to that Peel ; take 

two Apples to every Lemon, pare and core them, 
and boil them clear, then put them to your Le- 
mon: toa pound of this put two pound of double- 
refin’d Sugar, then order it as the Orange. 

To candy Orange-flowers. 

PW AKE Orange-flowers that are ftiffand frefh, 
A boil them 1n a good quantity of Spring-wa- 

ter in a Preferving-pan, and when they are tender 
take them up, and drain them thro’ a Sieve, and 
dry them between Napkins very dry; take the 
Weight in double-refin’d Sugar, and to a pound put 
half a pint of Water, boil it till itftandsin a thick 
Drop, and when ’tisalmoft cold put it to your Flow- 
ersin a Silver or China Bafon; fhake them well 
together, and fet them in a Stove, orSun, and 
when they begin to candy take themout, and lay 
them on Glafles to dry ; fift Sugar on them, and 
turn them every day till they are crifp. 

To make clear Candy. 

T AKE fix ounces of Water and four ounces of 
fine Sugar fearc'd, {et it on a flow. Fire to 

melt without ftirring, let it boil till it comes toa 
{trong Candy ; then have ready your Peel or Fruit 
{calded hot in the Syrup they were kept in, drain 
them very well from it,and put them into yourCan- 
dy, which you muft rub on the fides of your Bafon 
with theback of your Spoon till you fee the Candy 

_ pretty white; take out your Fruit with a Fork, 
touch itnot with your Fingers: ifright, the Candy 
will fhineon your Fruit, and dry in three ini 
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hoursin anindifferent hot Stove: Lay your Fruit 
on Sieves. R 

To hep Fruit in Syrup to candy. 

] F youcandy Orange or Lemon-peels, you muft 
firftrub them with Salt; then cut in what 

Fafhion you pleafe, and keep them in Water two 
days; thea’boil them tender, fhifting the Water 
you boil them in two or three times; you muft 
havea Syrup ready, a pint of Water to a pound 
of Sugar, fcald your Peels in it till they look clear. 
Fruit 1s done the fame way, but not boil’d till you 
put them in your Syrup; you muft heat your Sy- 
rup once a Week, taking out your Fruit, and put 
them in again while the Syrup is hot; they will 
keep all the Year. 

To dry Apricocks like Prunello’s. 

WAKE a pound of Apricocks, being cut in 
halves or quarters, let them boil till they 

be very tender in a thin Syrup; let them ftand 
a day or two in the Stove ; then take them out of 
the Syrup, and lay them drying till they be as_ 
dry as Prunello’s, then box them: You may make 
your Syrup red with the Juice of red Plums; if 
you pleafe you may pare them. 

To preferve green Cucumbers. 

WAKE Gerkins, rub them clean, then green 
& them inhot Water; thentaketheir Weight 

in double-refin’d Sugar, boil it to a thick Syrup 
with a quarterof.a pint of Spring-water to every 
_pound of Sugar; then put in your Cucumbers and 

_ fet them over the Fire, but not to boil faft; fo do 
‘two.or three days. The laft day boil them tilt 
they are tender and clear, fo glafsthem up. 
' it HO Diphe . ) 
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et make clear Cakes of Goofeberries. 

ry AKE your white Dutch Goofeberries when 
if they are thorough ripe, break them with your 

Fingers and {queeze out all the Pulp into a fine 
piece of Cambrick or thick Muflin to run thro’ 
clear; then weigh the Juice and Sugar one againft 
the other; then boil the Juice a little while, then 
put in your Sugar and let it diffolve, but not boil ; 
{cum it and put it into Glafles, and ftove it in a 
warm Stove. Sth. 

Another way to make Orange Marma- 
lade. 

ASP your Oranges, cut out all the Meat, boil 
the Rinds very tender, and cut them very 

fine ; then take three pound of double-refin’d Su- 
gar, anda pint of Water, boil and fcum it, and 
then put in a pound of Rind; boil it very faft till 
the Sugar is very thick, then put in the Meat of 
your Oranges, the Seeds and Skins being pickt out, 
and a Pint of very ftrong Pippin Jelly ; boil all 
together very faft halfan hour then put it in flat 
Pots or Glafles: When ’tis cold paper it up. 

To preferve Cherries. 

Ge rats your Cherries of abrightred, not 
tooripe; weigh them, and to every pound 

of Cherries put three quarters of a pound of double- 
refin’d Sugar beaten fine; ftone them and ftrew 
fome Sugar on them, as you ftone them; to keep 
their Colour, wet your Sugar with fair Water near 
half a pint, and boiland{cumit, then put in three 
finall Spoonfuls of the Juice of Currants, that was 
infufed with a little Water; give it another boil 
and{cum, and putin your Cherries; boil them till 

they 
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they are tender, then pour themintoa ChivaBafon, 
cover them with Paperand fet them by twenty four » 
hours, then put them in your Preferving-pan, and, 
boil them till they look clear; put them in your 
Glafs clear from the Syrup, and put the Syrup — 
on them ftrain’d through Muilin. | 

To preferve Apricocks that are ripe. 

ATHER your. Apricocks about half ripe, be- | 
Cs fore they look too yellow; weighthem, and 
to every pound put three quarters of a pound of 
treble-refin’d Sugar finely beaten and fifted, then 
pare ’em and cut ‘em in the parting of the Apri-' 
cock to take out the Stone ; then make a fine Syrup 
of the Sugar, keeping a little out to ftrew on them 
whilft they are boiling; and after they are boiled 
a little, ‘nike em out of the Panand put ‘em in a 
Bafon, and cover them clofe with Paper, and let 
them ftand twenty-four hours; be careful not to 
break them in taking them out: The next day boil 
them up for good, put ‘em in your Glafies with 
care, ftrain your Syrup over them thro’ Muilin. 

To Candy Orange Chips. 
| crs your Oranges and foak the Peelings in 

Water two days, and thift the Water twice; 
but if you love them bitter foak them not: Tie 
ore Peels up in a'Cloth,. and when your Water 
oils; put them in; and let them boil tilthey are: 

tender; then take what double-refin’d Sugar will 
do, and break it finall and wet it with a little Wa- 
ter, and Jet it boil till °tisnear Candy-high; then, 
cut. your Peels of what length’you pleaf-, and punt, 

-’em into theSyrup ; fet’em on the ire andlet“em 
heat well thro’, then let them ftanda while, heat 
them twice a day, but not boil: Let them be fo. 
done till they begin to ‘as then take them ES | 
ae ) ang, 
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and put them on Plates to dry, and when they are 
dry keep them near the Fire. 

To candy Orange-Flowers. 
| ie T pick your Orange-flowers, and boil 

them quick in fair Water till they are very 
tender; then drain them thro’ a Hair-fieve very 
clean from the Water; to a pound of the beft double- 
refin’d Sugar take halfa pint of fair Water, and as 
much Orange-flower-water, and boil it up to a 
thick Syrup, then put itout into broad flat Glaffes, 
and let the Syrup ftand in the Glaffes about an inch. 
thick; when ’tisnear cold drop in your Flowers as: 
niany as youthink convenient, and fet your Glaffes. 
in. aStove witha moderate heat, for the flower they 
candy the finer the Rock will be. When you fee 
it is well candy’d top and: bottom, and that it 
eliffens, break the Candy at topin as great Flakes 
as youcan, and lay the biggeft Piece at thebottom 
on Glafs-plates, and pick out the reft, and pile it 
up with the Flowers to what fize you pleafe ; af- 
ter that it will prefently be dry in a Stove. 

To make Marmalade of Apricocks. 

ATHER your Apricocks juft turn’d from the 
green of a very pale yellow, pare them thin 

and weigh them, three quarters of a pound of 
double-refin’d Sugar to a pound of Apricocks ; 
then cut them in halves, take out the Stones and 
flice them thin; beat your Sugar and putitin your 
Preferving-pan with your flicdApricocks,and three 
or four Spoonfuls of Water: boil and {cum them, 
and when they are tender put them in Glafles, 

To make a Goofeberry Gam. 
ATHER your Goofeberries full ripe, but 

(5 green ; top and tail them, and weigh them ; 
4 poundof Fruitto threequarters of a pound of 

' y* double- 



The Compleat Houfewife. 195 
double-refin’d Sugar, and half a pint of Water; 
boil them till clear'and tender, then put it in | 
Pots. 

To keep Orange-flowers in Syrup. 

I CK off the Leaves and throw them in Water 
& boiling on the Fire, and {queeze into it the. 
Juice of two or three Lemons; let them boil halfa 
quarter of an hour, and then throw them into cold 
Water, then drain ’em and lay *em on Cloths to 
drain well, then beat and fift fome double-refin’d 
‘Sugar ; lay fomeon the bottom of aGallypot, and 
then a Layer of Flowers, and then more Sugar till 
all isin; when the Sugar melts, put in more till there 
isa pretty deal of Syrup; fo paper them up for ufe. 
You may put them in Jelly, or what you pleafe, 

_ To make white, Quince Marmalade. 

CACALD your Quinces tender, take off the Skin 
and pulp them from the Core very fine, and 

to every pound of Quince have a pound and half 
of double-refin’d Sugar in Lumps, and half a pint 
of Water, dip your Sugar in the Water and boil 
and fcum it till *tisa thick Syrup: then put in 
your Quince, boiland fcum it on a quick Fire a 
quarter of an hour, fo put it in your Pots. 

To make red Quince Marmalade. 

PA RE and core a pound of Quince, beat the 
Parings and Cores and fome of your worft 

Quinces, and ftrain out the juice; ana to every 
pound of Quince take ten or twelve f{poonfuls of 
that Juice,and three quarters of a pound of Loaf- 
fugar, put all into your Preferving-pan, cover it 
clofeand let it {tew over a gentle Firetwo hours ; 
when tis of an bale heirs uncover and boil it up 

ae a By as 
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-_as faftas you can: when of a godd Colour, break 

it as youlike it, give it a boil and pot it up. 

To make Syrup of Mar/h-mallows. 

AKE Marfhmallow-Roots, four Ounces, 
. Grais-Roots, Afparagus-Koots, Liquorifh, 

ftoned Raifins, of each half-an Ounce, the tops 
of Marfhmallows, Pellitory, Pimpernel, Saxafrage, 
Plantan, Maiden-hair white and black, of eacha 
handful, red Sifers one Ounce; the four greater 
and four leffer cold Seeds of each three Drachms: 
bruife all thefe and boil them in three Quarts: of 
Water till it comes to two; then put to it four 
pound of white Sugar tillitcomestoaSyrup; put 
to every pint the white of an Egg to clarify it. 

To make Syrup of Saffron. 
AKE a pintof the beft Canary, and asmuch 

' Balm-water, and half an Ounce of Englifh 
Saftron, open and pull the Saffron very well, and 
put it into the Liquor to infufe; let it ftand clofe 
covered (fo as to be hot, but not boil) twelve 
hours, -then ftrain it out as hot as you can, and 
add to it three pound of double-refin’d Sugar ; boil 
it tillit is well incorporated, and when ’tis-cold 
bottle it, and take one {poonful in a little Sack or 
fmall Cordial, as Occafion ferves.. ; 

A Syrup for a Cough or Afthma. 
if (dieses of Hy fopand Pennyroyal Water of each 

a quarter of a pint, flice into it a finall Stick 
of Liquorifh anda few Raifins of the Sun ftoned ; 
let it fimmer together a quarter of an hour, and 
then make it into aSyrup with brownSugar-candy, 
boil it a little, and then put in four or five fpoon- 
fuls of Snail-water; give ita walm, and when’tis 

cold 
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cold bottle it: take one {poonful Morning and 
Night, with three Drops of Balfam of Sulphur in 
it: You may takea little of the Syrup without 
the Drops once or twice a-day.. If the Party is 
fhort-breath’d, a Blifter 1s very good. 

To make Syrup of Balfam for a Cough. 
' AKE one ounce of Balfam of Tolu, and put 
to it a quart of Spring-water; let them boil 

together two hours, then put in a pound of white 
Sugar-candy finely beaten, and let it boil half an 
hour longer ; take out the Balfam, and ftrain the 
Syrup thro’ a Flannel-bag twice; when ’tis cold 
put it ina Bottle. ‘ThisSyrup is excellent for a 
Cough; take a {fpoonful of it as you lie down in 
your Bed, and a little at any time: When your 
Cough troubles you,.you may add to it two 
ounces of Syrup of red Poppies, and as much of 
Rafpberry Syrup. | 

A Syrup for a Cough. 

q Bes KE a handful of Oak-Lungs, a handful of 
French Mofs, ahandful of Maiden-hair ; boil 

all thefe in three pints of Spring-water till it comes 
to a quart; then {train it out and put to it fix pen- 
ny-worth of Saffron ty’d up ina Rag, and two 
pound of brown Sugar-candy ; boil it up to a Sy- 
rup, and when ‘tis cold bottle it: Takeafpoonful 
of it as often as your Cough troubles you. | 

For a Cough. 

AXKE three quarts of Spring-water and put — 
itin a large Pipkin, with a Calf’s-foot and 

four fpoonfuls of Barley, and a handful of dry’d 
Poppies; boil it together till one quart be conft- 
med, then ftrain it out ang add a little Cinnamon 

| . Si 
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anda pint of Milk, and fweeten it to your Tafte 
with Loaf-fugar: warm it alittle and drink half 
a pint as oftenas you pleafe. 

To make Conferve of Figs. 

“ ATHER the Hips before they grow foft, cut 
off the Heads and Stalks, flit them in halves 

and take out all the feed and white that is in them 
very clean ; then put them in an earthen Pan, 
and ftis them every day, elfe they will grow moul- 
dy; letthem ftand till they are foft enough to rub 
thro’ a coarfe Hair-fieve; as the Pulp comes, take 
it off the Sieve; they are adry Berry, and will 
require pains to rub it thro’; then add its weight 

. in Sugar, and mix it well together without boiling; 
keep it in deep Gallypots for ufe. 

To make Lozenges for the Heart-burn. 
y~ AKE of white Sugar-candy one pound, Chatk 

al three ounces, Bole-armoniac five fcruples, 
Crabs: eyes one ounce, red Coral four fcruples, Nut- 
meg one fcruple, Pearl two fcruples; let all thefe 
be beaten and fifted, and make all into a Pafte with 

_alittle Spring-water, roll it out and cut your Lo- 
zenges out with a Thimble, lay them to dry. Eat 
“four or five at a time as often as you pleafe. 

To make Syrup of Garlick. 

"T+ KE ‘twoheads of Garlick, peel it clean and 
boil it in a pint of Water a pretty while, then 

put away that Water and put a pint more to your 
Garlick. and boil it ti! the Garlick 1s tender ; then 
‘training it off add a pound of double-refin’d Su- 
gar to it, atid doil it in Silver or Tin till ’tis a 
thickSyrup; {cum it well and keep it for ufe; and 
take a {poonfnl ina Morning fafting, another et 

To _at'Night, for a fhort Breath. 
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To prevent After-pains. 

‘AK E nine finglePiony-feeds powder’d, the 
fame quantity of Powder of Borax, and a 

little Nutmeg; mix all thefe with a little white 
Anifeed-water in a f{poon, and give it the Wo- 
man; and a little Anifeed-water after it as foon 
as poffible after fhe is laidin Bed. * 

To cure the Tooth-ach. 

TAKE half an ounce of Conferve of Rcfe- 
mary over Night, and half a Dram of Ex- 

tract of Rudium’in the Morning; do this three 
times together; keep warm. 

To cure the Fauntice. 

yUAKE a live Tench, flit it down the Belly, 
§ take out the Guts and clap the Tench to 

the Stomach as faft as poffible, and it will cure 
immediately. | 

To ftop bleeding at Mouth, Nofe or Ears. 

N the Monthof May takea clean Linnen Cloth, 
and wet it in the Spawn of Frogs nine days, 

drying it every day in the Wind; lay up that 
Cloth, and when you have need hold it to the 
place wherethe Blood runs, and it will ftop. 

Ansther to frop bleeding. 
3 ge K E two handfuls of the tops of Brainble- | 

wood, and boil it ina quart of old Claret till . 
it comes to a pint, give fix fpoonfuls once-in 
half anhour. In the Winter the Roots will do.. 

- iy) is Maree Pate 
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To cure AS Dropfy. 

'AKE fix Gallons of Ale pretty ftrong, but 
little hopt, then take Alexander, :ed Sage, 

Scurvy-grais, Ground-Ivy, and the long green 
Leaves of Flower-de-luce, of each two handfuls; 
bruife. thefe well, and boil them well in the Ale; 
then ftrain it out, and when °*tis cool work it as 
other Ale; put it in your Veffel, and when ‘tis 
clear drink of it in a Morning fafting, and drink 
no other drink except White-wine; fometimes 
-drink good draughts of it ata time. 

An excellent Medicine for jborinefs of 
Breath. ad 

PW AKE half an ounce of flower of Brimftone, 
a quarter of an ounce of beaten Ginger, and 

three quarters of an ounce of beaten Sena, and 
mix all together in four ounces of Honey; take 
the bigneis of a Nutmeg Night and Morning for 
five Days together; then once a Week for fome 
time; then once a Fortnight. 

For foortne/s of Breath. 
ite: sy AKE two quarts of Elder-berry juice when 

- 

~ 

| very ripe, put one quart in a-Pipkin to boil, 
and as it confumes, put in the reftby a little at a 
time, boil it to a Balfam, it will take five or fix 
Hours in boiling; take a little of it Night and. 
Morning, or any time. | | 

To cure a pimpled Face, and /weeten the 
lood. | 

‘TA K E Senaone ounce, put it in a finall Stean 
» Pot, and poura quart or more of boiling Wa- 
_teron it; then put inasmany Prunes as you can 

1 get 
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get in; cover with Paper, and fet it in the Oven 
with Houfhold-bread, and take of this every day, 
one, two or three, or more of the Prunes and Li- 
quor, according as it operates, Continue this al- 
ways, or at leait hali a Year. 

To cure the Dropfy,Rheumati/m,Scurvy, 
and Cough of the Lungs. 

AK E Englifh Orris-roct, Squills, and Ele- 
camp-ne-roots, each cne ounce, Hyfop and 

Hoarhound-leaves, each one handful, the inner 
rind of green Elder and dwarf-Elder, of cach one 
handfui, Sena one ounce and half, Agarick two 
Drachms, Ginger one Drachm: cut the Roots 
thin and bruife the Leaves, and put them into 
two quarts of the beft Lifbon Wine ; let thefe boil 
an hour and half.on a gertle fire in an earthen 
Mug very clofe ft pp’d with a Cork, and tied down 
with a Bladder that no Air come to It, and fo fet 
it in a large Pot of boiling Water; fet it fo that 
no Water get into the Mug, which muft hold three 
quaits, that all the Ingredients may have room 
to go in; when ’tis almoft cold, ftrain it out very 
hard; you muft ftrape the Elder downwards. 
Take this for a Week together if you can, and 
then mifs a Day, and if that does not do, goon 
with your other Bottle of the fame; take it ina 
Morning fafting, ten {poonfuls at a time, with- 
out any Poflet-drink, it wall both vomit and purge 
you; ‘tis an unpleafant Tafte, therefore take a 
lump of Sugar after it. when ’tis quite cold after 
tis ftrained off, let it ftand in a Flaggon to fettle 
a Night and a Day; then bottle it up clear and 
fine for your Ufe, °Tis an admirable Medicine. 

To 
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To flop Bleeding. 
AKE a pint of Plantane-water, put to it 
two ounces of Ifing-glafs, and let it ftand 24 

hours to diffolve ; pourit from the dregs, and put 
it in a pint of good red Port-wine, and add to it 
three or four {ticks of Cinnamon, and two ounces 
of double-refin’d Sugar ; give it a boil or two, and 

- pour it off; let the Party take two or three {poon- 
Fals two or three times a-day. 

To preferve Apricocks ripe. 
| Ather your Apricocks of a fine Colour, but 
‘@& not too ripe; weigh them, and to every 
pound of Apricocks put a pound of double-refind 
Sugar beaten and fifted, {tone and pare your A- 
pricocks, as you pare them put them into the Pan | 
you do them in, with Sugar itrew’d over and under 
them; let them not touch one another, but putSu- | 
gar between, cover them up, and let them lie till 

’ thenext day; then ftir them gently till theSugar ts 
melted; then put them ona quick fire, and let them 
boil half an hour, {cumming exceeding well all the 
while: then take it off, and cover it till *tis quite 
cold, or till the next day; then boil it again, {cum- 
ming it very well till ’tis enough, fo put it in Pots. 

Zo preferve green Apricocks. 
P-R“AKE green Apricocks about the middle of 

Fune, or when theStone is hard; put them 
on the fire in cold Water three or four hours, 
cover them clofe, but firft take their Weight in 
double-refin’d Sugar; then pare them nicely, dip 
your Sugar in Water, and boilthe Water te aa 
very well; then put in your Apricocks, and let 
them boil till they begin to open ; then take out the 
Stone and clofeit up again, and put them in the 
Syrup, and let them boil till they are enough, 
{cumming all the while, then put them in aa 

| @ 
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To preferve the great White Plumb. 
T O a pound of Plumbs take three quarters of a 

pound of double-refin’d Sugar in lumps, dip 
your Sugar in Water, and boil and {cum very well, 
flit your Plumbs down the feam, and put them in- 
to the Syrup with the flit downward; let them 
ftew over the fire a quarter of an hour, {Cum ve- 
ry well, and take them off, and when cold, turn 
them and cover them up, and turn them in the 
Syrup every day two or three times a-day for five 
days, then put them in Pots. 

To make “felly of Currants. 
TRIP your Currants, put them in a Jug, and 

S infufe jin Water, firain out the Juice upon 
Sugar, {weeten to your Tafte, boil. it a great 
while till it jellies, {cumming all the while, and 
then put it in your Glaffes. 

To make Apricock Chips. 
ARE your Apricocks, and part them in the 
middle; take out the Stone and cut them 

cro{s-ways pretty thin, as you cut them ftrew a 
very littleSugar over them,beaten and fifted; then 
fet them on the fire, and let them ftew gently a 
quarter of an hour, then take them off} cover 
them up, and fet them by till the next day ; then 
fet them on the fire as long as before, take them 
out one by one and lay them on a Sieve, ftrew 
Sugar on the Sieve and over them; dry them in 
the Sun or cool Oven, turn them often, when dry 
put them in Boxes. | 

To make a Sweet-bag for Linnen. 
"J AKE a-pound of Orris-roots, a pound of 

{weet Calamus, a pound of Cyprefs-roots, 
a pound of dried Lemon-peel, a pound of dried 
Orange-peel, a peck of dried Rofes, make all theie 
into a grofs Powder; Coriander-feeds four ounces, 

Nutinegs 
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Nutmegs one ounce and half, an ounce of Cloves ; 
make all thefe into fine Powder, and mix with the 
other ; add Mutk and Ambergreafe ; then take four 
large handfuls of Lavender-flowers dried and 

_rubbd, a handful of Sweet-marjoram, a handful of 
Orange-leaves, a handfulof young Walnut-leaves, 
all dry’d andrubb’d; mix all together with {ome 
bits of Cotton perfumed with Effences, and put 
it up into filk Bags to lay with your Linnen. 

To make the Burning Perfume. 
AKE a quarter of a pound of Damafk-rofe 
Leaves, beat them by themfelves, one ounce 

of Orace-root fliced very thin, and fteep’d in Rofe- 
water. Keat them well together, and put to it 
two Grains of Muik, as much Civet, two ounces 
of Benjamin finely powdered; mix all together, 
and add a little powder’d Sugar, and make them 
up in little round Cakes, and lay them fingly on 
Papers todry; fet them in a Window where the 
Sun comes, they'll dry in two or three Days; 
make them in Fume, 

An admirableLinGure for greenW ounds. 
Alfam of Peru one ounce, Storax Calamita 
two ounces, Benjamin three ounces, Aloes 

Socatrina,M yrrh,Eleciuary pure,andFrankincenfe, 
of each half an ounce, Angelica-roots and Flowers 
of St. Fobu’s-wort of each half an ounce, Spirit 
of Wine cne pint; beat the Drugs, fcrape and 
flice the Roots, and put it into a Bottle, ftop it 
well and let it ftand in the Sun Fuly, Augu/t, and 
Sepiember, and then firain it thro’ a fine Linnen- 
Cloth; put it ina Bottle, ftop it clofe, and keep 
it for ufe. Apply it toa green Wound, dip a Fea- 
ther in it and anoint the Wound; then dip Lint 
in it, and put on it, and bind it up with a Cloth; 
but let no Plaifter touch it; twice a-day wet the 
Lint witha Feaitlier, butnot take it off till “tis ae; 
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Alt Sorts of Made Wines. 

To make Apricock Wine. 

sAKE three pounds of Sugar, and three 
: ’ quarts of Water, let them boil together and 

~ {cum it well; then put in fix pounds of 
Apricocks pared and ftoned, and let them boil ull 
they are tender; then take them up, and when the 
Liquor is cold bottle it up. You may, if you pleafe, 
after you have taken out the Apricocks, let the 
Liquor have one boil with a {prig of flower d Cla- 
ry in it; the Apricocks make Marmalade, and is 
very good for prefent {pending. 

To make Goofeberry Wine. 

"TAKE toevery 4 pound of Goofekerries a pound 
and quarter of Sugar, and a quart of fair 

Water; bruife the Berries and fteep them 24 hours 
—¥n the Water, flirring them often; then prefs the 
Liquor from them, and put your Sugar to your Li- 
quor; then put it in a Veflel fit for it, and when 
it has done working, ftcp it up, and let it flanda 

‘Month, then rack it off into another Veffel, and 
let it ftand 5 or 6 Weeks longer; then bottle it 

- out, putting a {mall lump cf Sugar into every 
Bottle, cork your Bottles well, and at 2 months 
end it will be fit to drink. In the fame manner 1s 
Currant andR afpberry W ine made; butCherry Wine 
differs, for the Cherries are nct'to be bruifed, but 

Stoned, and put the Sugar and Water together, aud 
: give 
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give it a boil and a {cum, and then put in your 
Fruit, and let it ftew with a gentle fire a quarter 
of an hour; then let 1t run thro’ a Sieve without 
prefling, and when ’tis cold put it in a Veffel, and 
order it as your Goofeberry or Currant Wine, The 
only Cherries for Wine are the Great Bearers, 
Murrey Cherries, Morello’s, black Flanders, or the 
Fobn Treduskin Cherries. | 

Pearl Goofeberry Wine. 
gh AKE as many as you pleafe of the belt 

Pearl Goofeberries and bruife them and let 
them ftand all Night; the next Morning prefs or 
fqueeze them out, and let the Liquor ftand to fettle 
feven or eight hours; then pour off the clear from 
the fettling, and meafure it as you putit into your 
Veffel, and toevery three pints of Liquor put a 
pound of double-refin’d Sugar; break your Sugar 
in fmall Lumps, and put it in the Veffel with a 
bit of Hing-glafs, and ftop it up, and at three 
Months end bottle it out, putting into every Bot- 
tle a Lump of double-refin’d Sugar; this is the 
fine Goofeberry Wine. 

To make Cherry Brandy. | 

Ap Ake fix dozen pounds of Cherries, half red 
Rand half black, and mafh or fqueeze them 

with your Hands to pieces, and put to them three 
Gallons of Brandy, and let them ftand fteeping 
twenty-four hours; then put the mafh’d Cherries 
and Liquor a little at a time into a Canvas Bag, 
and prefs it as long asany Juice will run; fweeten 
it to your Tafte, and put it into a Veflel fit for it, 
and let it ftand a Month and bottle it out; put a: 
Lump of Loaf-fugar into every Bottle, 

de me 
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Th make Cherry Wine. 

"y ULL the Stalks off the Cherries, and mafh: 
~ them without breaking the Stones; then prefs: 

them hard thro’ a hair Bag, and to every Gallon of 
Liquor put'a pound and half of fix-penny Sugar; 
the Vefiel muft be full, and let it work as: long as 
it makes a noife in the Veflel; then ftop it up clofe 
for a Month or fix Weeks; when ’tis fine, draw it 
into Bottles, put aLumpof Loaf-fugar into every 
Bottle, and if any of them fly, open them all for 
a Moment and cork them well again; it will not 
be fit to drink in a quarter of a Year. 

» To make Currant Wine. 
"TAKE four Gallons of Currants, not too ripe, 

and ftrip them into an earthen Stean that 
hasaCover toit; then take two gallons anda half 
of Water, and five pounds and a half of double-re- 
fin'd Sugar, boil the Sugar aud Water together, and 
{cum it, and pour it boiling hot on the Currants, 
and let it ftand forty-eight hours, then ftraint 
thro’ a flannel Bag into the Stean again, and let 
it ftand a Fortnight to fettle, and bottle it out. 

To make firong Mead. 

AKE of Spring-water what quantity you 
pleafe, and make it more than blood warm, 

and diffolve Honey in it till ’tis ftrong enough to 
bear an Egg, the breadth of a Shilling; then boil 
it gently near an hour, taking off the {cum as it. 
rifes ; then put to about nine or ten gallons, feven. 
or eight large blades of Mace, three Nutmeg’ quar- 
tered, twenty Cloves, three or fourfticks of Cin=° 
namon, two or three Roots of Ginger, and a’ 
quarter of an ounce of Jamaica Pepper , put thefe 
Spices Kinto the ettle to the Honey and Wakes, 

an 
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and a whole Lemon, with a {prig of Sweet-briar, 
and a {prig of Rofemary; tie the Briar and Rofe- 
mary together, and when they have boiled a little 
while, take them out and throw them away ; but 
let your Liquor ftand on the Spice in a clean earthen 
Pot tillthe next day; then ftrain it intoa Vef- 
fel that is fit for it; put the Spice in a Bag, and 
hang it in the Vefiel, ftop it,and at three Months 
draw it into Bottles. Be fure that ’tis fine when 
"tis bottled, after *tis bottled fix Weeks °tis fit to 
drink. ) 

To make Jmall White Mead. 

T AKE three gallons of Spring-water and make 
it hot, and diffolve in it three quarts of Ho- 

ney and a pound of Loaf-fugar; then let it boil 
about half an hour, and {cum it as long as any 
rifes ; then pour it out into a Tub, and {queeze in 
the Juice of four Lemons; put in the Rinds of but 
two; twenty Cloves, two races of Ginger, a top of 
Sweet-briar, and atop ofRofemary. Let it ftand 
in a Tubtill tis but blood warm; then make a 
brown Toaft and {pread it with two or three {poon- 
fuls of Ale-yeaft, put it intoa Veffel fit for it; let 
it ftand four cr five days, then bottle it out. 

To make Raifin Wine. 

‘'AKE two gallons of Spring-water, and let 
it boil half an hour; then put into aStcan-pot 

two pounds of Raifins ftoned, two pounds of .Su- 
gar, the Rind of two Lemons, the Juice of four 
Lemons; then pour the boiling Water en the 
things in the Stean, and let it ftand covered four 

or five days ; ftrain it out and bottle itup: In ff 
teen or fixteen days it will be fit todrink. ’Tis a 
very cool and pleafant Drink in hot Weather. | 

Ta 
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TApuahad She: 
TA K E two quarts of Brandy, and put it ina 

large Bottle, and putinto it the Juice of five 
Lemons, the Peels of two, half a.Nutmeg, ftop 
it up, and let it ftand three days, and add to 1t three 
pints of White-wine, a pound and hall of Sugar ; 
mix it, and ftrain it twice thro’a Flannel. and bot- 
tle it up, *tis a pretty Wine and a Cordial. 

To make Orange Wine. 

UT twelve pounds of fine Sugar, and the 
whites of eight Eggs well beaten into fix 

Gallons of Spriug-water ; letit boilan hour, {cum- 
ming it all the time, take it of and when tis 
pretty cool; put in the Juice and Rinds of auy 
Sevil Oranges, and fix fpoonfulscf good Ale-yeaft, 
and let it ftand two, days: then put it into your 
*Vefiel with two quarts of Rhcnifh-wine, and the 
Juice of twelve Lemons. ‘You muft let the Juice. 
of Lemons and Wine, and two pounds of dou: le= 
refind Sugar ftand clofe covered ten or twelve 
hours before you putitin the Veficl to your Orange : 
Wine, and {cum off the Seeds beforeyou put itin. 
The Lemon-peels muft be put in with the Oranges, 
half the Rinds mnft be put into the Veilel; it muit 
ftand ten or twelve days before ‘tis fit to botile. 

To make Birch Wine. 
N March bore a hole ina Tree, and put ina 
Faucet, and it willrun two or three days toge- 

ther without hurting the Tree, then put ina Pin 
to ftopit, and the next Year you may draw as much 
from the fame hole; put to every Gallon of the 
Liquor a quart of good Honey and ftir it well to- 
gether, boil it an hour, a it well, and put a a 

4 ACW 
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few Cioves and a piece of Lemon-peel; when’tis 
-almoft cold, put to it fo much Ale-yeaft as will 
make it work like new Ale, and when the Yeaft 
begins to fettle, put it in a Runlet that will juf 
hold it; Solet it ftand fix Weeks or longer, if you 
pleafe; then bottle it, and ina Month you may 
drink it. It will keep a Year or two. You may 
make it with Sugar, two pounds to a gallon, or 
fomething more, if you keep it long. This is ad~ 
mirably wholefome as well as pleafant, an Opener © 

- of Obftructions, good againft the Phthifick, and 
good againft the Spleen and Scurvy, a Remedy for 
the Stone, it will abate Heat ina Fever or Thruh, 
and has been given with good Succefs. 

To make Sage Wine. 

OIL twenty-fix quarts of Spring-water a quar- 
ter of an hour, and when ‘tis blood warm, put 

twenty-five pounds of Malaga Raifins pick’d, 
rubb’d and fhred intoit, with almoft half a Bufhef 
of red Sage fhred, and a Poringer of Ale-yeaft 
ftir all well together, and let it ftand in a Tub 

- covered warm {ix or feven days, ftirring it oncea 
‘day; then ftrain it out, and put it in a Runlet. 
‘Let it work three or four days, ftop it up; when ' 
it has ftocd fix or feven days, put in a quart or 
two of Malaga Sack, and when ’tis fine bottle it. 

To make Cowflip Wine. 

¢ By fix gallons of Water put fdirttenigihnds 
of Sugar, ftir it well together, and the 

whites of twenty Eggs very well, and mix it with 
‘the Liquor, and make it boil as faft.as potlible,feum 
it well,and let it continue boilitgtwo hours; then - 
{train it thro” ahair Sieve and fét‘ita cooling, and 
when *tisas cold as Wort fhould be, put a finall 
quantity of Yeaft to it on a Toaft, or in a aes 

3 ct 
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Let it ftand all Night working, then bruife a Peck 
of Cowflips, and put them into your Veflel and 
your Liquor upon them, and fix ounces of Syrup 
of Lemons; cut a Turf of Grafs and lay on*the 
Bung; let it ftanda Fortnight and then bottle it. 
Put your Tap into your Veflel before you put 
your Wine in, that you may not thaice it. 

To make Rafpberry Wine. 
| TA KE yourquantity of Rafpberriesand bruife 

them, put them in anopen Pot 24 hours ; then 
{queeze out the Juice, and to every gallon put three 
pound of fine Sugar, and two quarts of Canary, 
put it into a Stean or Veffel, and when it hath done 
working, ftopit clofe; when’tis finebottle it. It 
muft ftand two Months before you drink it. ° 

To make Morella Cherry Wine. 

ET your Cherries be very ripe, pick off the 
Stalks, and bruife your Fruit without break- 

- Ing the Stones; put them in an open Veffel toge- 
ther ; let them ftand 24 hours, then prefs ‘em, and 
to every gallon put two pounds of fineSugar; then 
put it up in your Caik, and when it has done 
working, ftop it.clofe, let it ftand three or four 
Months and bottle it; it will befit to drinkintwo 
Months, 

To make Quince Wine. 

ge: KE your Quinces when they are thorough 
ripe, wipe oit the Fur very clean; thentake 

out the Cores and bruifeé them as you do Apples * 
for Cyder, and prefs them, and to every gallonof 
Juice put two pounds and half of fine Sugar, {tirit 
together till *tis diffolv’d , then put it in your Calk, 
and when it has done working ftop it clofe; let 1t 
ftand till March before you bottle it. You may 
keep it two or three hai it will oer | 
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Another fort of Rafpberry Wine. 

#-AXK E four gallons of Rafpberries, and put 
them in an earthen Pot, and then take four 

eallons of Water and boil it two hours, and let it 
ftand till tis blood warm, and put it to the Rafp- ~ 
berries and {tir them well together; and let it ftand 
12 Hours, then ftrain it off, and to every gallon 
of Liquor put 3 pounds of Loaf-Sugar and fet it 
overaclear fire, and let it boil till allthe fcum is 
taken off, and when’tis cold put it into Bottles,and 
open the Corks every day for a Fortnight, and then © 
ftop “em clcfe. | 

' To make Lemon Wine. 

aes E fix large Lemons, pare off the Rind and 
‘cut the Lemons and {queeze out the Juice, 

and in the Juice fteep the Rind, and put it to a 
quart of Brandy, andlet it ftand in an earthen Pot 
clofe ftopt three days, and then fqueeze fix more, 
and mix with two quarts of Spring-water, and as 
much Sugar as will fweeten the whole, and boil 
the Water and Lemons and Sugar together, and 
let it ftand till ’tis cool ; then adda quart of white 
Wine and the other Lemon and Brandy, and mix 
them together, and run it thro’ a flannel Bag into 
fome Veilel. Let it ftand three Months and bottle 
it off Cork your Bottles very well and keep.it 
cool, it will befit to drink in a Month or fix Weeks. 

To make Elder Wine. 

‘AK E twenty-five pounds of Malaga Raifins, 
rub them and fhred them fimall, then take 

five gallons of fair Water, boil it an Hour, and 
let it ftand till it is but Blood-warm, then put it 
in an earthen Crock or Tub with your Raifins ; 

. let 
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let them fteep ten Days, ftirring them once or 
twice a Day, then pais the Liquor thro’ a hair 
Sieve, and have in readinefs five Pints of the Juice 
of Elderberries drawn off as you do for Jelly of 
Currants; then mix it cold with the Liquor and 
ftir it well together, and put it in a Veilel, and 
Jet it {tand in a warm place, and when it has done 
working ftopitclofe, Bottle it about Candlemajs. 

To make Barley W ater. 

AKE of Pearl-Barley four ounces,put it ina 
large Pipkin and cover it with Water ; when 

the Barley is thick and tender, put in more Water 
and boii it up again, and fo do till ‘tis of a good 
thicknefs to drink; then put in a blade or two of 
Mace, or aftick of Cinnamon. Let it have a walin 
or two and ftrain it out, and {queeze in the Juice 
of two or three Lemons, anda bit of the Peel, and 
{weeten it to your Tafte with fine Sugar; let it 
ftand till tis cold, and then run it thro’ a Bag and 
bottle it out, it will keep good three or four Days. 

To make Barley Wine. 
WB: half a pound of French Barley, and boil 

it in three Waters,and fave three Pints of the 
laft Water, and mix with it a Quart of white Wine, 
half a Pint of Borage Water, as much Clary-water, | 
and alittlered Rofe-water, the Juice of five or fix 
Lemons, three quarters of a pound of fine Sugar,the 
thin yellow Rind ofa Lemon; brew all thefe quick 
together, runit thro’ a ftrainer, and bottle it up; tis 
pleafant in hot Weather, and very good in Fevers, 

To make Plum Wine. 

rT AKE twenty pounds of Malaga Raifins, pick, 
| rub, and fhred them, and put them into a 
Tub ; thentake four gallons of fair Water and boil 

| ae : ae 
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it an hour, and let it ftand till ’tis blood warm; 
then putit to your Raifins; let it ftandnine or ten 
AYES it once or twice a Day,ftrain out your 
Liquor, and mix with it twoquarts of Damfon 
Juice, put it in a Veflel, and when it has done 
working, ftop it clofe; at 4 or 5 Months bottle it. 

To make Ebulum. 

1 a Hogthead of ftrong Ale, take a heap’d Bu- 
F {hel of Elderberries, and half a pound of Ju- 

niperberries beaten ; put in all the Berries when 
you put in the Hops, and let them boil together 
till the Berries break in pieces; then work it up 
as youdo Ale; when it has done working, add to 
it half a pound of Ginger, half an ounce of Cloves, 
as much Mace, an ounceof Nutmeg, and as much 
Cinnamon grofly beaten, half a pound of Citron, 
as much Eringo-root, and likewife of candied 
Orange-Peel ; Let the Sweetmeats be cut in pieces 
very thin, and put with the Spice into a Bag, and 
hang it in the Veffel when you ftop it up. So let 
it ftand till ’tis fine, then bottle it upand drink it 
with Lumps of double-refin’d Sugar in the Glafs, 

To make Cock Alle. 

ra NA KE ten gallons of Ale, and qa large Cock, 
- the older the better, parboil che Cock, flea 

him, and ftamp him in a ftone Mortar till his Bones 
re broken, (you mutt craw and gut him when you 
ea him) then put the Cock into two quarts of 

Sack, and put to it three poundsof Raifins of the 
Sun ftoned, fome blades. of Mace, and a few . 
Cloves; put all thefe into a Canvas-bag, and a 
little before you find the Ale has done working, 
put the Ale and Bag together intoa Veflel; in a 

- Week or nine days time bottle it up, fill the Bot- 
tles but juit above the Neck, and give it the fame 

time to ripenas other Ale, Fo 
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To make Elder Wine at A tes a, 

AKE twenty pounds of Malaga or Lipara 
& Raifins, rub them clean, and fhred them 
finall;, then take five gallons of Water, boil it an 
hour, and when °tis near -cold put it in a Tub 
with the Raifins; let them fteep ten days, and. 
ftir them once ortwice aday; then ftrain it thro” 
a hair Sieve, and by Infufion draw three pints of 
Elder Juice, and one pint of Damfon Juice; make 
the Juice intoa thin Syrup, a pound of Sugar to 
a pint of Juice, and not boil it much, but juf 
enough tokeep: when you have ftrained out the 
Raifin-Liquor, put thatand the Syrup intoa Vef- 
fel fit for it, and two pound of Sugar; ftop the 
Bung with a Cork till it gathers to a Head, then 
open it, and let it ftand till it has done working ; 
then put theCork in again and ftop it very clofe, 
and let it ftand in a warm place two or three 
Months, andthen bottle it; make the Elder and 
Damfon Juice into Syrup in its Seafon, and keep 

- it in a cool Cellar till you have Convenience to 
make the Wine. * 

To make Mead. 

yo 13 gallons of Water put 32 pond of Ho- 
| ney; boil andfcum it well, then take Rofe- 

mary, Thyme, Bay-leaves, and {weet Briar, one 
handful all together, boilat an hour, then put it into 
a Tub with two or three good handfuls of down- 
groune Malt : ftir it till tis but blood-warm ; then 
ftrain it thro’ a Cloth, and put it intoa Tubagain,; 
then cut a Toaft round aquartern Loaf, and {pread 
it over with good Ale-yeaft, and put it into your 
Tub, and when the Liquor is quite over abn the 
Yeait, putit upin your Veffel; then take Cloves, 
Mace, Nutmegs an ounce and a half, Ginger an 

ss P 4 ounce 
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ounce fliced, bruife the Spice and tye all up ina 
nae and hang it inthe Vefiel, ftop it up clofe for 

—ufe, | 
Sage Wine another way. 

hes E thirty pounds of Malaga Raifins pick’d 
clean, and {hred finall, and one Bufhel of 

green Sage thred finall, then boil five gallons of 
\ ater, let the Water ftand till tis luke-warm ; then 
utitina Tub-to yoursSageand Raifins; let it ftand 
He or fix days, ftirring it twice or thrice a day ; 
then ftrain and prefs the Liquor from the Ingre- 
dients, put itin a Catk, and let it ftand fix Months, 
then draw it clean off into ancther Veflel ; bottle 
itin two days; in a Month or fix Weeks it will 
be fit to drink, but beft when ’tis a Year old. 

To make Palermo Wine. 

VF FIAKE to every quart of Water a pound of 
= Malaga Raifins, rub and cut the Raifins 

fmall, and put them to the Water, and let them 
ftand ten days, ftirring it once or twice a day ; 
you muft boil the Water an hour before you put it 
to the Ratfins, and let it ftand to cool ; at ten days 
end ftrain out your Liquor, and put a little Yeaft 
to it, and at three days put it in the Vefiel with | 
one fprig of dried Wormwood; let it be clofe 
ftcpp'd, and at three Months end bottle it off, 

To make Clary Wine. 

As twenty-four pound of Malaga Raifins, 
| pick them and chop them very {mall ; put 

them ina Tub, and to each pound a quart of Wa- 
‘ter; ict them fteep ten or eleven days, ftirring It 
twice every day; you muftkeep jt covered clofe 
all .he while; then ftrain it off, and put it into a 
‘Veficl, and about half a peck of the tops of inne 

when 
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when ’tis in bloffom; ftop it clofe for fix Weeks, 
and then bottle it off ; in two or three Months ’tis 
fit to drink. Tis apt to have a great Settlement’ 
at the bottom, therefore ’tis beft to draw it oft by 
Plugs, or tap it pretty high. 

To clear Wine. 

"TAKE half a pound of Hartfhorn, and diffolve it 
in Cyder, if it be for Cyder, or Rheni{h-wine 

for any Liquor: This is enough for a Hogthead. 

To. make Orange Wine with Raisins. 

ei AKE thirty pound of new Malaga Raifins, 
pick them clean, and chop them {mall you 

muft have twenty large Sevil Uranges, ten of 
them you muft pare as thin as for preferving, 
Boil about eight gallons of foft Water till a third 
Part be confumed; let it cool a little, then put 
five gallons of it hot upon your Raifins and O- 
range-peel; ftir it well together, cover it up, and 
when ‘tis cold let it ftand five days, ftirring it up 
once or twice a-day ; then pafsit thro’ a hair Sieve, 
and with a Spoon preis it as dry as you can, and 

; ie it up ina Runletfit for it, and put to it the 
inds of the other ten Oranges cut as thin as the 

firft; then make aSvrup of the Juice of the twen- 
_ ty Oranges, with a pound of whiteSugar. It muft 
be made the day before you tun it up; ftir it well 
together, and ftop it clofe; let it ftand two Months 
to clear, then bottle it up; it will keep three Years, » 
and is better for keeping. . 

To make Cherry Wine. vi 

"WY ULL off the Stalks of the Cherries, and math 
them without breaking theStones; then preis 

them hard thro’ a hair Bag, and to every gaiiea 
| =A 
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of Liquor put two pounds of eight-penny Sugar: 
The Veifel muft be full, and let it work as long 
as it makes a noife in the Vefiel; then ftop it up 
elofe for a Month or more, and when ’tis fine draw 
it into dry Bottles, and put a Lump of Sugar in~ 
to every Bottle. Ifit makesthem fly, open them 
all for a Moment and ftop them up again; it will 
be fit to drink in a quarter cf a Year. 

Lo make Goofeberry Wine. 

OIL eight gallons of Water and one pound 
of Sugar an hour, {cum it well, and let it © 

ftand till tis cold; then to every quart of that 
Water allow three pounds of Goofeberries, firft 
beaten or bruifed very well, let it ftand twenty- 
four hours; then ftrain it out, and to every gallon 
of this Liquor put three pounds of feven-penny 
Sugar; let it ftand in the Fat twelve hours ; then 
take the thick Scum off, and put the clear into a 
Veflel fit for it, and let it ftand a Month; then 
draw it off, and rinfe the Veffel with fome of 
the Liquor, and put it in again, and let it ftland 
four Months, and bottle it. 

To make Frontiniac Wine. 
Py AKE fix gallons of Water and twelve pounds 

of white Sugar, and fix pounds of Raifins of 
the Sun cnt fmall; boil thefe together an hour ; 
then take of the Flowers of Elder, when they are 
falling and will fhake off, the quantity of half a 
peck; put them in the Liquor when tis almoft 
cold, the next day put in fix fpoonfuls of Syrup of 
Lemons, and four {poonfuls of Ale-yeaft, and two 
days after put it ina Veffel that is fit for it, and 
‘when it has ftood two Months bottle it off. : 

T 
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Tis witches Gyeheri 4. 
ULL your Fruit before ’tis too ripe, and let it 

- lie but one or two days to have one good 
Sweat ; your Apples muft be Pippins, Pearmains, 
or Harveys, (if you mix Winter and Summer 
Fruit ee ‘tis never g30d ) grind your Apples 
and prefs it, and when your Fruit is all prefs’d, 
put it immediately into a Hogfhead where it may 
have fome room to work; but no Vent, buta 
little hole near the Hoops, but clofe bung’d ; put 
three or four pounds of Raifins into a Hogihead and 
two pound of Sugar, it will make it work better; 
often racking it off 1s the beft way to fine it, and 
always rack it into finall Veflels, keeping them 
clofe bung’d, and only a {mall Vent-hole; if it 
fhould work after racking, put into your Veflel 
fome Raitfins forit to feed on, and bottleitin March, 

Zo make the fine Clary Wine. 

5 O to gallons of Water put 25 pounds of Sugar, 
and the whites of 12 Eggs well beaten; fet 

it over the fire and let it boul gently near an hour, 
{cum it clean and put it in a Tub, and when ‘tis 
near cold, then put into the Vefiel you keep it in 
about half'a Strike of Clary in the blofiom, ftript 
from the Stalks, ‘Flowers and little Leaves toge- 
ther, and a pint of new Ale-yeaft, then put in 
the Liquor and ftir it two or three times a-day 
for three days, when is has done. working ftop it 
up, and bottle it at three or four Months old if 
tus Clear. 

To make Currant Wine. 

( Ather your Currants full ripe, {trip ’em and 
bruife ’em in a Mortar, and to every gallon 

of the Pulp put two quarts of Water, firft Peale 
Se ae “ bt an 
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and cold; you may put in fome Rafps if you 
pleafe; let 1t ftand in a Tub 24 hours to ferment; 
then let it run thro’ a hair Sieve, Let no Hand 
touch it, let it take its time torun; and to every 
gallon of this Liquor put two pounds and a half 
of white Sugar, ftir it well and put it in your 
Vefiel, and to every fix gallons put in a quart of 
the beft rectified Spirit of Wine, let it ftand fix 
Weeks and bottle it: if *tis not very fine, empty 
it into other Bottles, or at firft draw it into large 
Bottles, and then after it has ftood a Fortnight, 
rack it oft into fimaller. 

To make Elder-—flower Wine. 

is Bee E two large handfuls of dried Elder- 
flower, and ten gallons of Spring-water, 

boil the Water and pour it fcalding hot upon the 
Flowers; the next day put to every gallon of 
Water five pounds of Malaga Raitfins, the Stalks 
being firft pick d off, but not wafh’d; chop them 
erofly with a Chopping-knife; then put them in- 
to your b il’d Water, and ftir, the Water, Raifins, 
and Flowers well together, and fo do twice a-day 

- for twelve days; then prefs out the Juice clear 
as long as you can get any Liquor out; then put 
it in your Barrel fit for it, and ftop 1t up two or 
‘three days till it works, and in a few days ftop 
it up clofe, and let it ftand two or three Months 
till ‘tis clear, then bottle it. 

To make Elder 1; ine. 
_ “TAKE Spring-water and let it boil half an hour; 

then meafure five gallons and let it ftand to 
cool, then have in readinefs 20 pounds of Raifins 

-, of the Sun well pick’d and rubb’d in a Cloth, and 
hack them {o as to cut them but not too fmall; 
then put them in, the Water being cold, and let 
them ftand nine days, ftirring them 'two or three 

I times 
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times b-day ; then have ready fix pints of Juice 
of Elder-berries full ripe, which muft be infufed 
in boiling Water, or baked three hours; then ftrain 
out the Raifins,and when the Elder-liquor is cold 
mix that withit; but tis beft to boil up the Juice 
to.a Syrup, a pound of Sugar to every pint of Juice, 
boil and {cum it, and when cold mix it with your 
Raifin Liquor, and three or four {poonfuls of good — 
Ale-yeaft , ftir it well together, then tun it up in 
a Veifel fit for it; let it ftand in a warm place to 
work, and in your Cellar five or fix Months. 

To make Goofeberry Wine. 
'AKE 24 quarts of Gooftberries full ripe, andy, 

12 quarts of Water after it has been boiled 
two hours; pick and bruife your Goofeberries one 
by one ina Platter with a Rolling-pin as litile as 
ack can, fo they be all bruifed; then put the 
Vater when ’tis cold on your mafh’d Goofeberries, 

' and let them ftand together 12 hours, and when 
you drain it off be fure to take none but the clear; 
then meafure the Liquor, and to every quart of 
that Liquor put three quarters of a pound of fine 
Sugar, the one half Loaf-fugar; let. it ftand to 
diffolve fix or eight hours, ftirring it two or three 
times; then put it in your Veflels with two or 
three {fpoonfuls of the beft new Yeaft, ftop it eafy 
at firft that it may work if it will, and when you 
fee it has done working, or will not work, {top it 
clofe, and bottle it in frofty Weather. 

Mountain Wine. 
pick out the big Stalks of your Malaga Ratfins 

then chop them very {inall, five pound to every 
gallon of coldSpring-water; let them f{teep a Fort- 
night or more, {queeze out the Liquor and barrel 
itina Veflel fit for it; firft fume the Vetiel with 
Brimftone, don’t ftop it up till the hiffing is over. 

. SIS * Lemon 
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Lemon Wine, or what may pafs for Ci- 
LV ON-Wates. 

PP AKE 2 quarts of Brandy, and one quart of 
Spring-water, half a pound of double-refin’d 

Sugar, and the Rinds of 16 Lemons; put them to- 
gether in an earthen Pot, and pour into it 12 fpoon- 
fuls of Milk boiling hot, ftir it together and let it 
ftand 3 days; then take off the top and pafs the 
other 2 or 3 times throa Jelly-bag, bottle it. ’Tis 
fit to drink, or will keep a Year or two. 

Lo make firong Beer. 

| O a Barrel of Beer take 2 Bufhels of Maltand 
halfa Buthel of Wheat juft crackt in the Mill, 

and fome of the Flour fifted out of it; when your 
Water is {calding hot, put it in your Mafhing- 
fat; there let it ftand till you can fee your Face 
in it; then put your Malt upon it, then put your 
Wheat upon that, and do not ftir it; let it ftand 2 
hours and a half; then let it run into aTub that has 
2 pounds of Hops in it, and a handful of Rofemary- 
flowers, and when ‘tis allrun put it in your Cop- 
per and-boil it-2 hours; then ftrain it off, fetting 
ita cooling very thin, and fet it a working very 
cool; clear it very well before you put it a work- 
ing, put a little Yeaft to it; when the Yeait begins 
-to fall, put it into your Veffel, and when it has 
done working in the Veffel put in a pint of whole 
Wheat, and fix Eggs; then ftop it up, let it ftand 
a Year, and then bottle it. ‘Then mafh again, ftir 
the Malt very well in, and let ftand two hours, 
and let that run, and mafh again and ftir it as 
-before; be fure you cover your Mafhing-fat well 
‘up, mix the firft and fecond Running together, it 
will make good Houfhold-beer. > : 

» 

To 
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To make Elder-Ale. 

AKE ten Bufhels of Malt to a Hogfhead, 
then put two Buthels of Elder-berries pickt 

from theStalks into a Pot or earthen Pan, and fet 
it ina Pot of boiling Water till the Berries fwell, 
then {train it out and put the Juice into the Guile- 
fat, and beat it often in, and fo order it as the 
common way of brewing. 

All Sorts of Cordial Waters. 

Tae great Palfy-water. 

“LAKE of Sage, Rofemary, and Betony-flowers, 
of each half a handful, Borage and Buglos- 

flowers, of each a handful, of Lilly of the Val- 
ley and Cowflip-flowers, of each 4 or 5 handfuls; 
fteep thefe in the beft Spirit of Sack, every thing in 
their feafon till all isin; then put to them Balm, 
Spike-flowers, Mother-wort, Bay-leaves, Leaves 
of Orange-tree, with the Flowers, of each one 
ounce; then put in Citron-peel, Piony-feeds, and 
Cinnamon, of each half an ounce ;. Nutmegs, Car- 
damums, Mace, Cubebs, yellow Sanders, of each 
half an ounce, Lignum Aloes one dram; make all 
thefe into Powder; then add Jujubes, the Stones 
taken out and cut in pieces, halfa pound; then — 
add Pearl prepar’d, Smaragdes, Mufk and Saffron,, 
of each ten grains; Ambergreafe one fcruple, red 
Rofes dry’d one ounce; as many Lavender-flowers 
ftript from their ftalks as will fill a gallon glafs 
fteep all thefe.a Month and diftil them in a Lim- 
beck very carefully, after “tis full’d hang a Bag in 

\ 
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~ it with theft Ingredients in it, Pearl prepar’d,Sma* 
ragdes, Muik and Saftron, of each ten grains, 
Ambergreafe one {cruple, red Rofes dry’d, red and 
yellow Sanders, of each one.ounce ; hang them 
in a white Sarfenet-bag in the Water, ftop it clofe. 
‘The Virtues of this Water: "Tis of excellent ufe 
in all Swoonings, in Weaknefs of Heart and De- 
cay of Spirits; it reftores Speech in Apoplexies 
and Palfies, it helps all Pains in the Joints coming 
of Cold or Bruifes, bathing the Place outwardly, 
and dipping Clcths and laying on it ; it ftrengthens 
and comforts all vital and animal Spirits, and clea- 
reth the external Senfes, ftrengthing the Memo- 
ry, reftoreth loft Appetite, helpeth all Weaknefs 
of the Stomach. Both taken inwardly and bathed 
outwardly, it taketh away Giddinefs of the Head, 
and helpeth Hearing, it makes a pleafant Breath, 
it helpeth all cold Difpofitions of the Liver, and 
beginning of Dropfies; none can fufficiently ex- 
prefs the Virtues of this Water: When ’tis taken 
inwardly, drop ten or twelve drops on a lump of 
Sugar, or a bit of Bread, or in a difh of Tea: 
But ina Fit of the Palfy give fo much every 
hour to reftore Speech; add to the reft of the 
Flowers fingle Wall-flowers, and the Rocts and 
Flowers of fingle Pionies and Mifletoe of the 
Oak, of each a good handful. 

The Lady Hewet’s Water. 

‘AKE red Sage, Betony, Spearmint, unfet 
Hyfop, Setwell, Thyme, Balm, Pennyroyal, 

Celandine, Water-crefies, Hearts-eafe, Lavender, 
Angelica, Germander, Calemint, Tamerifk, Colts- 
foot, Avens, Valerian, Saxafrage, Pimpernel, Ver- 
vin, Parfley; Rofemary, Savory, Scasius, Agri- 
mony, Mother-thyme, wild Marjoram, Reman 
Wormwood, Carduus Benedictus, Pellitory of the 
Wall, Field Daifies, Flowers and Leaves, of each 

) 
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of thefe Herbs take a handful after they are pick’d. 
and waih’d; of Rue, Yarrow, Comfry, Plantane, 
Camomile,Maiden-hair,Sweet-marjoram, Dragons, 
of each of thefe a handful before they are wafh’d 
or pick’d; red Rofe-leaves and Cow/flip-fowers, 
of each half a peck, Rofemary-fiowers a quarter 
of a peck, Hartfhorn two ounces, Juniper*berries 
one dram, China-roots one ounce, Comfry-roots 
fliced, Annifeeds, Fennel-feeds, Carraway-feeds, 
Nutmegs, Ginger, Cinnamon, Pepper, Spikenard, 
Parfley-feeds, Cloves and Mace, Aromaticum rofa- 
rum 2 drams, Saffafras {liced half an cunce, Ele- 
campane-roots, Mclilct-flowers, Calamus Aroma- 
ticus, Cardumums, Lignum <Aloes, Rhubarb. fli- 
ced thin, Galengal, Veronica, Lodericum, Cu- 
bebs Grains, of each of thefe 2 drams; the Cor- 
dials, Bezoar 30 grains, Mufk 24 grains, Amber= 
greafe 20 grains, Flour of Coral 2 drams, Flour 
of Amber 1 dram, Flour of Pearl 2 drams, Gold 
4 leaves, Saffron in a Jittle bag 2 drams, white 
Sugar-candy 1 pound: Wath the Herbs and {wing 
them in a Cloth till they are dry, then cut them 
and put them into an earthen Pot, and in the 
midit of the Herbs put theSeeds, Spices and Drugs, 
being bruifed; then put thereto fuch a quantity 
of Sherry-Sack as will cover them; fo let them 
fteep twenty-four hours, then diftil it inan Alem- 
bick, and make two Diftillings of it; from each 
of which draw 3 pints of Water, mix it all toge- 
ther, and put it into quart Bottles, and divide 
the Cordials into 3 parts, and put into each Bot- 
tle of Water alike quantity ; fhake it often toge- 
ther at the firft, the longer you keep it the bet- 
ter it will be. There never was a better Cordial 
in Cafes of the greateft Ilnefs ,; 2 or 3 {poontuls 
almoft revive from Death. 

Q The 
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The Lady Allen’s Water. 
ra “AKE of Balm, Rofemary, Sage, Carduus, 

Wormwood, Dragons, Scordium, Mugwort, 
Scabious, Tormentil-roots and leaves, and Ange- 
lica-roots and leaves, Marigold-flowers and leaves, 
Betony-flowers and leaves, Centaury-tops, Pim- 
pernel, Wocd Sorrel or other Sorrel, Rue, Agri- 
mony, Kofa-folis, of every one of thefe half a 
pouid; Liguorifh 4 ounces, Elecampane-roots z 
ounces; wafh the Herbs, fhake and dry them in a 
Cloth, then fhred them and. flice the Roots, and 
put all into 3 gallons. of the beft White-wine, 
and let them ftand clofe covered 2 days and 2 
nights, ftirring them Morning and Evening; 
then take out fome of the Herbs, lightly fqueez- 
ing them with your Hands, and fill a Still full, let 
them {till 12 hours ina cold Still with a reafonable 
quick fire; then put the reft of the Herbs and the 
Wine in an Alembick, and diftil them till all the 
Strength is out of the Herbs and Wine; mix all 
the Water in both Stills together, fweeten fome, 
but not all; for Cafes of great Ilnefs warm fome 
of that unfweeten'd blood-warm, and putin it a 
little Syrup of Gillifowers, and go to bed, cover-. 
ing warm. ‘Thisis a very-excellent Water, . 

Plague-Water. 

| AKE Rofa-folis, Agrimony, Betony, Sca- 
F _bious, Centaury-tops,- Scordium, Balm, 

Rue, Wormwood, .Mugwort, Celandine, Rofe- 
mary, Marigold-leaves, brown Sage, Burnet, 
Carduus and Dragons, of each a large handful; 
and Angelica-roois, Peony-reots,-'Tormentil-roots, , 
Elecampane-roots and Liquorifh, of each one 
ounce; cut the Herbs, and flice the Roots, and 
pat them ail into anearthen Pot, and put to them 

; | a gal- 
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‘a gallon of White-wine and a quart of Brandy, 
and let them fteep 2 days clofecovered then di- 

_ ftil it in an ordinary Still witha gentle fire: You - 
May {weetenit, but not much. 

Dy. Stevens’s Water. 

PF AKE a gallon of the beft Gafcoigne Wine-or 
Sack; then take of Ginger, Galengal, Cin- 

namon, Nutmegs, Cloves, Mace, Annifeeds, Car- 
raway-feeds, Coriander-feeds, of every of thofe 
one dram; then take Sage, Mint, red Rofe-leaves, 
“Thyme, Pellitory of the Wall, Pot-Marjoram, 
Rofemary, Pennyroyal, wild Thyme, common 
Lavender, of each of thefe one handful; bruife 
_the Spice and Seeds, and ftamp the Herbs and put 
them all into the Wine, and let it ftand clote co- 

_vered twelve hours, ftirring it often; then fill 
it in an Alembick, and mix it as you pleafe. 

To make Agua Mirabilis. | 

H YAKE Cubebs, Cardumums, Galengal, Cloves, 
Mace, Nutmegs, Cinnamon, of each two 

drams bruifed finall,; then take of the Juice of 
Celandine one pint, the Juice of Spear-mint half 
a pint, the Juice of Balm half a pint, Melilot- 
flowers, Cowiflip-flowers, Rofemary-flowers, Bo- 
rage and: Buglos-flowers; and Marygold-flowers, 
of each three drams; Fennel-feed, Coriander-feed 
and Carraway-feed, of each two dranis, two quarts 
of the beft Sack, one quart of White-wine, one 
pint of Brandy; one pint of the ftrongeit Ange- 
lica-water,and one pint of red Rofc-water; bruife 
the Spices and Seeds, and fteep them with the 
‘Herbs, Flowers, Juices, Waters, Sack, White- 
_wineand Brandy all: night; in the Morning di- 
‘ftil it in a common Still, pafted up; from: this 
quantity draw off.a:gallon at leait, dweeten it 10 
iLiOY eee ® ae. the 



228 The Compleat Houfewife. 
the Tafte with Sugar-candy, bottle it up and keep 
it in Sand, or very cool. : 

A Tin&ure of | Ambergreafe. 

"TA Ambergreafe and Mufk of each 1 ounce, 
and put tothem a quarter of a pint of Spi- 

rit of Wine;.ftop it clofe, tie it down with Lea- 
ther, and fet it in Horfe-dung 10 or 12 days. 

To make Orange or Lemon Water. 

O one hundred Oranges or Lemons, you muft 
~ have three gallons of Brandy and two quarts of 
Sack. Pare off the outer Rinds very thin, and 
fteep them'in the Brandy one Night; the next 
day diftil them ina cold Still, a gallon with the 
proportion of Peels is enough for one Still, and of 
that you may draw off between 3 and 4 quarts; 
draw it off till you tafte it begin to be fowrifh; 
fweeten it to your Tafte with double-refin’d Su- 
gar; mix firft, fecond, and third Running toge- 
ther; if ’tis Lemon-water it fhould be perfum’d; 
put two grains cf Ambergreafe and one of Mufk 
ground fine, tie it in a Rag and let it hang § or 6 
days in a Bottle, and then put it in another, and 
fo for a gr¢at many if you pleafe, or elfe you may 
put 3 or 4 dreps of Tincture of Ambergreafe in 
it; cork it very weil; the Orange is an excellent 
Water for the Stomach, and the Lemon is a fine 
entertaining Water. 

King Charles IV's Surfeit-water. 

PP AKE a gallon of the beft Aqua-vite, and 
a quart of Brandy, and a quart of Annifeed- 

water, apint of Poppy-water, and a pint of Da- 
matk Rolewater; put thefe in a large glafS Jar, 
and put to it a pound of fine powder'd Sugar, a 

pound 
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pound and half of Raifins ftoned, a quarter of a 
pound of Dates ftoned and fliced, 1 ounce ef Cin- 
namon bruifed; Cloves 1 ounce, 4 Nutmegs bruif> 
ed, 1 ftick of Liquorifh fcrap’d and flic’d; let alt 
thefe ftand nine days clofe-cover’d, ftirring it 2 
or 4 times a-day; then add to it three pounds of 
frefh Poppies, or 3 handfuls of dried Poppies, a 
{prig of Angelica, 2 or 30f Balm; fo let it ftand 
a Week longer, then ftrain it out and bottle it. 

The Walnut Water. 

"TAKE a peck of Walnuts in Faly and beat them 
pretty {mall, then put to em 2 quarts of Cleve- 

gilliflowers, 2 quaitsof Poppy-flowers, 2 quarts 
of Cowflip-flowers dried, 2 quarts of Marigold- 
flowers, 2 quarts of Sage-flowers, 2 quarts of Bo- 
rage-tlowers ; then put to them _2’cunces of Mace 
beaten, 2 ounces of Nutmegs bruifed, and 1 ounce 
of Cinnamon bruifed; fteep all thefe in a»Pot 
with a gallon of Brandy, and two gallons of the 
ftrongeitBeer ; let it ftand 24hours, and fill it‘oft. 

To make Orange-flower Brandy, 
AKE~a gallon of Freich Brandy, and put it 

fi in a bottle that will hold it, then boil a pownd 
of Orange-flowers a little while, and put them to 
the Brandy, fave the Water, and with that make 
a Syrup to fweeten it. .. th 

AA Cordial-water that may be made in 
| Winter. ne 

AKE 3 quarts of Brandy, or Sack, put two 
. handfuls of Rofemary and two handfuls of 

Balm to it chopt pretty finall, 1 owice of Cloves, 2 
ounces of Nutmegs, 3 ounces of Cinnamon; beat 
all the Spices erofly, and fteep them with the Herbs 

Q 3 | in 
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in the Wine, then put it in aStill pafted up clofe; 

ve near.a quart of the firftRunning, and {o of the 
fecond, and of the third; when ’tis diftill’d mix it 
all. together, and diflolve about a pound of dou- 
ble-refin'd Sugar in it, and when “tis, fettled bot- 
tle it up. Mk rat : : 

The Golden Cordial. 
"pose 2 gallons of Brandy, two drams and 

half of double-perfum’d Alkermes, a quarter 
of a dram of Oil of Cloves, one ounce of Spirit of 
Saffron, 3. pound of double-refin’d Sugar powder’d, 
a Book of Leaf Gold. . Firft put your Brandy in- 
to.a large new Bottle,then put 3 or 4 {poonfuls of 
Brandy in a China Cup, mix your Alkermes in 
it, then put in your,Oil.of Cloves. and mix that, 
and'do the like to the Spirit of Saffron, then pour 
all-into your bottle of. Brandy,. then put in yous 
Sugar and cork your Bottle, and tie it down clofe; 
fhaie it well together, and fo do every day for 
two: or) shree days, and let.it fland about a Fort-. 
night; you muit fet the Bottle fo that when ’tis 
rack’d off into other» Bottles it muft only be 
gently tilted, put into-every Bottle two Leaves 
ef Gold cut fmall;, you may “put.one or twe 
quarts to the Dregs, and it will.be gocd, tho’ not 
{fo good as the firft. MES SR CLIT | 

The Fever Water: 

TP ARE of Virginia Snake-roots fix-ounces, Car- 
duus-feeds fur ounces, and Marigold-tlowers 

four ounces, twenty green. Walnuts, Carduus 
Water ftill?’d two,quarts, as.much hot. Poppy-wa- 
ter, two ounces of Hartfhorn; flice the Walnuts 
and ftecp all in the Waters a Fortnight ; then‘add 
to. it an ounce of Loudon Treacle, and diftil it all — 
in an Alembick.patted up; three drops of moire 
fii INE 0 
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of Amber in three f{poonfuls of this Water will 
deliver a Woman of, a dead Child, 

rN Wt, make the beft Liquid Laudanum. 

“AK E, a quart of Sack and half a pint of 
/Spirit of Wine, and four ounces of Opium, 

two ounces of Saffron ; flice the Opium, and pull 
the Saffron,. and :put it ina Bottle with the Sack, 
and Spirit of Wi ine, and one ounce of Salt of Tar- 
tar, atid of Cinnamon, Clovesand Mace, of each 
a dram; ; cork and tie down the Bottle, and {et it 
in the Sun or by the fire twenty days, pour it off 
the Dregs, and ‘tis fit to ufe, ten, fifteen, twenty, 
or ae Drops. 

‘A jine Cordial Water. 

EAT two pounds of double-refin’d Sugar very 
well, and put toit a gallonof the beft Bran- 

dy, ftirring it asgood while allone way; then 
put Confection of Alkermes one dram, Cil of Cloves 
one dram, Spirit of Saffron one ounce, then: ftir 
it one Way for a quarter of an hour, then add 
three fheets of Leaf Gold and bottle it up, it ae 
keep as long as ou pleafe. 

To wiih Spirit of Carrannays. 

T AKE of Carraway Comfits two pounds, put 
them into a glafs Bottle with a wide Mouth, 

put upon the Carawaysspirits of Wine as muchas 
will cover them, one dram of Ambergreafe rubb’d 
to powder, with as much fine ‘Sugar, and tied up. 
in a Rag, and hang it in the Botile, and let this 
ftand three Months clofe ftopt, then pour off the 
Spirit clear from the Seeds; take a little of this 
dropt in Beer or PT for Wind or a at in the 
Bowels. ob OUT se 

Q4 Lo 
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To cure Spleen or Vapours. 

TT AKE an ounce of the filings of Steel, two 
4 ~ drams of Gentian fliced, half an ounce of 

Carduus-feeds bruifed, half a handful of Centaury 
tops; infufe all thefe ina quart of White-wine 4. 
days, and drink four fpoonfuls of the clear every 
lorning, fafting two Hours after it, and walking 

about; if it binds too much, take once or twice a 
Week fome little purging thing to carry it off. 

Hyfterical Water. 
AKE Zedoary, Roots of Lovage, Seeds of 
wild Parfhips, of each 2 ounces, roots of fin 

gle Piony 4 ounces, of Mifletoe of the Oak 3 
ounces, Myrrh a quarter cf an ounce, Caftor half 
an ounce; beat all thefe together, and add to 
them a quarter of a pound of dried Muillipedes, 
your on thefe 3 quarts of Mugwort-water, and 2 
quarts of Brandy. Let them ftand ina clofe Vef- 
fel 8 days, then diftil it in a-cold Still pafted up; 
you may draw off 9 pints of Water, {weeten it to 
your Tafte and mix all together: This is an ex- 
cellent Water to prevent Fits, cr to be taken in 
Faintings. 

AA Stone Water. 

“§~ AKE Beans in Pod, and cut them in finalt 
pieces, fill good part of an ordinary Still 

with them, and put to them two good handfuls 
of Yarrow, and diftil them together in a cold Still 
let the Party drink a glafs when in Pain, and at 
the Changes of the Moon. 

To make Poppy Brandy. 

AKE fix quarts of the beft and frefheft Pop- 
A pics, and cut off the black ends of them, 

and 
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and put them in a glafs Jar that will hold two 
gallons, and prefs them in it; then pour over it 
a gallon of Brandy, ftop the glafs very well, and 
fet it in the Sun for a Week or more; then {queeze 
out the Poppies with your Hand and {weeten it to 
your T'afte with double-refin’d Sugar, and put to 
it an ounce and half of Alkermes perfumed, mix 
it well together and bottle it up. ‘This is in imi- 
tation of red Rofa-folis. | 

To make Cherry Brandy. 

TO every four quarts of Brandy, put 4 pounds 
of red Cherries, two pounds of black, and 

one quart of ‘Rafpberries, a few Cloves, a ftick of 
Cinnamon,and a bit of Orange-peel ; Jet thefe ftand 
a Month clofe ftopp’d, then botile it off} puta 
lump ef Sugar into every bottle. | 

To make Citron W ater. 

FT: O a gallon of Brandy take ten Citrons, pare 
the outfide Rinds of the Citrons, dry the 

Rinds very well, then beat the remaining part of 
the Citrons all to mafh in a Mortar; then-put it 
into the Brandy, ftop it clofe, and let it ftand nine 
days; then ditt it, then take the Rinds that are 
dry and beat them to Powder, and infufe them nine 
days in theSpirit, and diftil it over again, fweeten 
it to your Tafte with dcuble-refin’d Sugar, let it 
‘ftand in a large Jug for three Weeks, then rack it 
off into Bottles. ‘This is the true Barbadoes Re- 
ceipt for Citron Water. 

Stitch [Pater. 

AKE a gallon of new Ale-wort, and put to 
it as much Stone-horfe dung from the Horfe 

as will make it pretty thick, add to thisa "gas 
c 
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of London Treacle, two penny-worth of Ginger 
iliced, and fix penny-worth of Saffron; mix thefe 
together, and diitil it off in a cold Still. Take 
three or four f{poonfuls at atime. | 

Io make Carrawiry Brandy. 

Cte EP an ounce of. Carraway-feeds, and. fix 
cunces of Sugar in a,quart of Brandy, let it 

fteep nine days, and clear it off: ’tis a good Cor- 
dial. | 

The Saffron Cordial. 

FILL a large Still with Marigold Flowers, and 
H firew.on it-an ounce of Cafe Nutmegs, that 
is, the Nutmegs that. have the Mace on them; 
beat them grofly, and take an ounce of the, beft 
Englifs Saftron, pull it,..and mix it with, the 
Flowers; then take three pints of Mufcadine or 
Tent, or Malaga Sack, and with a {prig of Rofe- 
mary dafh ‘it on the Flowers; then diftil it off 
with a flow fire, and let it drop on white Sugar- 
candy draw, it off till it begins to; be fowre, 
fave.a pint of the firft running to mix withother 
Waters on an extraordinry QOccafion ; mix’ the 
reft together to drink by it felfi .Lhis Cordial is 
excellent in Fainting, and for; the Small-pox ot 
Ague; take five or fix {poonfuls at a time. 

Ti be fine Clary W, ater. 

“fh AKE a quart of Borage-water, and put it 
in an earthen Jug, and fill it with two or 

three quarts of Clary-flowers frefh gathered ; let 
it infufe an hour over the fire in a Kettle of 
Water ; then take out the Flowers, and put in as 
many frefh Flowers; and fo do for fix or feven 
times together; then add to that Water two 
quarts of the; beft Sack, and a gallon of frefh 

: | | £ Flowers, 
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Flowers, and twe pounds of white Sugar-candy 
beaten fimall, and diftiball ott m-a, cold Still: 
Mix all the Water'together when. tis {iill?'d, and 
{weeten it to your Lalte with the fineft Sugar. 
This isa very wholefome Water, and ihe fine en- 
tertaining Water. ,Cork the Bottles well, and 
keep it cool. Fe ca vaani la ee" ; 

To make Spirit of Saffron. 

AXE four dramsof the beft Saffron; open 
- it, and pull it afuuder, and put it inaquart 

Bottle, and, pour on ita pint cf the ordinary Spi- 
rit of Wine, that of twelve-pence a. quart, and 
add toit half a poundof white Sugar-candy beaten 
fmall , ftop it-clofe, with a Cork, anda Bladder 
tied over'tt » fet it. im the Sun, and ‘fhake it twice 
a day, till the Candy ts, daffolved, and the Spirit 
isof adeep Orange colonrs let.it Land two days 
longer to, fettle, and ‘clear it off inte ancther Bot- 
tle, and keep it for ufe,; A finall fpconful for a 
Child; .a;large cne fora Man or Woman. °Tis 
excellent in any, peftilential Difeafe: “Tis good 
againit Colds, or the confumptive Cough. ; 

Black Gherryil?ater for Children, 
an AKE fix pounds of black Cherries;and bruife 

them finall;, then put to them the tops of 
Rofemary, Sweet-marjoram; Spearmint, Angelica, 
Balm, Marigold-flowers, of eacha handful, dried 
Violcts one ounce; Annifeeds and.fweet Fennel 
feeds, of each half an ounce brnifed. Cut the Herbs 
finall, and nix all together, and diftil them off in 
acold Still. . This Water is excellent for Children, 
giving them two orthree {poonfulsat a time... 

> pwt 
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To make Gripe Water. 

“TP AKE two dozen bunchesof Pennyroyal, fhred 
erofly ; then take Coriander-feeds, Anni- 

feeds, {weet Fennel-feed, Carraway-feeds, bruife 
them all, and put them to the Herbs in an earthen 

. Pot; mix them together, and {prinkle on them a 
quart of Brandy; let them ftand all night, the 
nextday diftil it off, and take fix, feven, or eight 
fpoonfuls of this Water, {weeten’d with Syrup of 
Gilliflowers, Drink it warm, and go to bed; co- 
ver very warm, to {weat if you can ; and drink 
fome of it aslong as the Gripes continue. 

To make the Drop/y Water. 

“TAKE a bufhel of pick’d Elderberries, put 
them in a large Tub; put in as much Wa- 

ter or {trong Beer as will cover them, and put in 
a quart of Ale-yeaft, and a piece of Leaven as big 
as a penny Loaf; break it to pieces, and ftir it to- 

. gether once or twice a day, for eight days together , 
then put them in a Pot, and diftil it off inan A- 
lembick: Draw off a gallon of Water from this 
guantity. It muft be drank-three times aday ; in 
the Morning fafting, before Dinner, and laft at 
Night, till yowhave drank up the quantity, 

Lilly of theValley Water. 

A KE the Flowers of Lilly of the Valley, and, 
diftil them in Sack, and drink a fpoonful or 

two, as there is occafion. It reftores Speech to 
thofe who have the dumb Palfey, or Apoplexy: 
It is good againft the Gout ; it comforts the Heart, 
and {trengthensthe Memory; it helps the Inflam- 
mations of the Eyes, being droptinto them ; and 
the Flowers put intoa Glafs clofe ftopt, and_fet 

ita 
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into a Hill of Ants fora Month; then take itout 
and you will find a Liquor that comes from the 
Flowers, which keep in a Vial; it eafeth the 
Pains ofthe Gout, the place affected being anoint- 
ed therewith. 

To make F. ertigo Water. 

'AKE the Leaves of red Sage, Cinquefoil, 
Sandine and Wood Betony, of each a good 

handful , boil them in a gallon of Spring-water, 
till it comes to a quart; when °’tis cold, put into 
it a pennyworth of Roch-Allum, then bottle it 
up. When you ufeit, put a little of it in a 
Spoon, or in the Palm of your Hand, and fhuffit 
up. Go not into the Air prefently; it muft be 
made between the firft and tenth of May. 

Dr. Burgels’s Antidote againft the 

: Plague. 
"LT ABE three pintsof Mufcadine,and boil therein 

one handful of Sage, as much Rue, Angelica- 
roots oneounce, Zedoary-roots one ounce, Virginia 
Snake-root half an ounce, Saffron twenty grains. 
Let all thefe boil till a pint be confumed ; then 
ftrain it, and fet it over the Fire again, and put 
therein two penny-worth of long Pepper, halfan 

- ounce of Ginger, asmuch Nutmegs, Beatall the 
Spices, and let them boil together a little, and put 
thereto a quarter of an ounce of Mithridate, and 
as much Venice-Treacle, and aquarter of a pint of 
the beft Angelica-water: Takeit warm both Morn- 
ing and Evening, two fpoonfuls if already in- 
fected ; if not infested: one fpoonful is enough 
for aday. Half afpoonfulin the Morning, and 
asmuch at Night. This had great Succefs, under 
God, in the Plague; “tis good likewife againft the 
Small-Pox, or any other peftilential Difeafe. . 

‘ 2 . | Je 
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The Lady Onflow’s Water for the Stone. 
| 

“A KE as much Saxafiage, as being diftill’d 
| will yield two quarts of W ater; thentakea ~ 
peck of Hog’s-hawes, and bruife them well; then 
take Filipendula and Parfley of each 3 handfuls, 
Parfley of Breakftone and Mother-thyme, of each 
two handfuls; Marfhmallow-roots, Parfley-roots, 
of each onehandful ; four large Horfe-radi{h-roots, 
red Nettle-feed and Burdock-feed, of each one 
ounce; bruife the Seeds, cut the Herbs, and flice 
the-Roots, and mix ’em well together with three 

- quarts of White-wine, and as much new Milk from 
the Cow. So. diftil them and the Saxafrage-water 
togethér ina cold Still, and draw it offas long as 
any Water will come; the Saxafrage muft be di- 
ftil’'d in May, and the other Water the latter end 
of September or Odober, when the Hawes are ripe. 
Let the Perfon when the Fitof the Stone cometh, 
take three or four {poonfuls of White-wihe, and as 
much of this Water mix‘d together ; if the Diftem- 
per abate not, take 6 {poonfuls of this Water once 
in 2 hours till ’tis remov’d ; youmay if you pleafe, 
fweeten it with Syrup of Marfhmallows. 

Centaury-water. 

‘'AKE one pound of Gentian, and fix pounds 
of green Centaury, beat the Gentian, and 

fhred the Centaury, and put them into an earth- 
en Pot, and put to them as much White-wine as 
will coverthem, let it ftand 5 days and diftil 1t in 
an ordinary Still, This is an excellent Water. 
Take 3 or 4 fpoonfuls at a time ina Morning, and 
faft 2hours after it, and ufe Fxercife ; likewift take 
it at Night an hour or two before you go to Bed. 

To 
(2. at 
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To make Hiera-picra. wu 

PYOIAKE a Dram of Hiera-picra, and a Dram 
of Cochineal, and two Drams of Annifeeds, 

beat them all very fine ; then put them into a 
Bottle with a pint of the beft Sack, anda pint of 
Brandy ; fhake them well together 5 or 5 days; 
then let it ftand to fettle 12 hours, fo pour it off 
into another Bottle clear fromthe Dregs, andkeep 
it for ufe. *Tis very good againft the Cholick or 
Stomach-ach, and removes any thing that offends 
the Stomach; take 4 {poonfuls of it fafting, and 
faft 2 hours afterit: You muft take it sonst el 
three Weeks or a Month, and ‘tis well to drink 
thé following Drink after it. 

‘Take new-lay’d Eggs and break them; fave the 
Shells, and pull off the Skin that is inthe infide ; 
dry the Shells and beat ‘em to Powder; fift them, 
and put fix {poonfuls of this Powder into a quart 
of thefe Waters, half a pint cf Ferznel-water, half 

a pint of Parfley-water, halfa pint of Mint-wa- — 
ter, halfa pint of black Cherry-water. Take a 
quarter of a pint at a time, fhaking the Glafs when 
you pour itout. Take this three times a day, at 
eleven in the Morning, at three in the Afternoon, 
at Eight at Night, and you fhould take it as long 
as you take the Hiera-picra. 

To make Lime-water. 

WAAKE a pound of unflack’d Lime, and put it 
Hf into an earthen Jug wellglazed, and put to 
it a gallon of. Spring-water boiling hot; cover it 
clofe till tis cold; then fcum it clean, and let it 
ftand two days; then pour itclear off into Glafs 
Bottles, and keepit for ufe. ‘The clder the bet- 
ter, the Virtuesare as follows, Haze 

ot 
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For a Sore, warm fome of the Water and wafli 

the Sore well with it for half an hour; then lay a 
Pla:fter on the Sore of fome gentle thing, and 
lay aGloth over the Plaifter four or five Doubles, 
wet with this Water, and as it dries wet it again, 
and it will heal it. 

For a Flux or Loofenefs, take two fpoonfuls of 
it cold in the Morning and two at Night, as you 
go to Bed; do this feven or eight days together, 
for a Man or Woman, but if for a Child one {poon- 
fnl at a time isenough, andif very young halfa 
fpoonful at atime. It will keep twenty Years, 
and no one who has not experienced it, knows 
the Virtues cf it. Me kes 

Al Milk-water for a cancerous Breaft. 

AKE 6 quarts of new Milk, and four hand- 
fuls of Cranes-bill, that fort of it that has 

little Buds on it, and is long in the Stalk, and four 
hundred of Wood-lice, diftil this in a cold Still 
with a gentle Fire. Then take oneounce of Crabs- 
Eyes, and half an ounce of white Sugar-candy both 
mm fine Powder; mix them together, and take a 
dram of the Powder in a quarter of a pint of the 
Milk-water in the Morning, at Twelve at Noon, 
and at Night. Continue taking this three or four 
Months, ‘tis an excellent Medicine. 

Cock-Water for a Confumption. 

“q  AKE an old red Cock from a Barn-Door, pull 
- himalive, then kill him and quarter him, and 

with clean Cloths wipe the Blood from him; then 
put the Quarters into a cold Still, and part of a 
Leg of Veal, and put to them two quarts of old 

- Malaga Sack, a handful of Thyme, as much fweet 
Marjoram and Rofemary, two handfuls of Pimper- 
nel, four of Dates ftoned and fliced, one pound of 

! _ Currants, — 
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Currants, as many Raifins of the Sun ftoned, a 
pound of Sugar-candy finely beaten; when. all is 
in, pafte up the Still. Let it ftand all Night, the 

- next Morning ftill it, and mix the Water toge- 

; ‘yt 

ther, and {weeten it to your Tafte with white Su- 
gar-candy. Drink three or four fpoonfuls an hour 
alos Dinner-and Supper. Diftil this Water in 

ay. | e 

Another Water againft a Confumption. 

P ‘AKE. a pound of Currants, and of Hart’s- 
_ Tongue, Liver-wort, and Speed-well, of 

each a large handful; then takea peck of Snails, 
Jay them all Night in Hyfop, the next Morning 
rub and bruife them, and diftil all in a gallon of 
new Milk; fweeten it with white Sugar-candy, | 
and drink of this Water two or three times a day, 
a quarter of a pint at a time. It has done great 
good. 

Another Water againft a Confumption. 

is KE 3 pints of the beft Canary, anda pint: ; 
| of Mint-water, 3 ounces of candy’d Fringo- 

Roots, 3 ounces of Dates, a quarter of an ounce 
of Mace, 3 ounces of China Roots, 3 ounces of 
Raifins ftoned; infufe thefe 12 hoursin an earthen 
Pot clofe covered over a gentle Fire; when ‘tis cold 
{train it out, and keep it in a clean Pan, or Glafs 
Jar for ufe. Then make about a quart of plain — 
Jelly of Harts-horn, and drink a quarter ofapint — 
of this Liquor with a large {poonfulof Jelly Night 
and Morning for two or three months together. 

A Water to firengthen the Sight. 

TAKE Rofemary-flowers, Sage, Betony, Rue, 
= and Succory, of each one handful; infufe 

* SR es R thefe 
‘> 



242 The Compleat Houfewife. 
thefein two quarts of Sack, and diftilthem in an 
Alembick. The Dofe isa {poonful in the morn- 
ing fafting, till the Water 1s done, 

Rue-water, good for Fits of the Mother. 

AKE of Rue, green Walnuts, of each a pound, 
- Figs a pound and half; bruife the Rue and 

Walnuts, flice the Figsin thin flices and lay them 
between the Rue and Walnuts, and diftil it off; 
bottle it up and keep it forufe. ‘Take a {poonful 
or two when there is any Appearance of a Fit. 

An Opening Drink. 

*AKE Pennyroyal, red Sage, Liver-wort; 
Hore-hound, Maiden-hair, Hyfop, of each 

two handfuls, Figs one pound, Raifins ftoned one 
_ pound, blue Currants halfa pound, Liquorifh, Anni 

feeds, Coriander-feeds, of each two ounces; put 
all thefe in two gallons of Spring-water, and let 
it boil away two or three quarts; then ftrain it, 
and when ’tis cold put it in Bottles. Drink half 
a pint in a Morning, and as much in the After- 
noon; keep warmand eat little. 

For a Diffemper got by an ill Husband. 

if Bis K E two pennyworthof Gum-dragon, pick 
and clean it, and put itin anearthen Pot, put 

to it as much red Rofe-water as it will drink up; 
ftir ittwo or three times a day till’tis all diffolved 

into a Jelly ; then put in three grated Nutmegs, 
arid double-refin’d Sugar to your Tafte, finely 

* powdered, anda little Cinnamon-water, no more | 
than will leave itina Jelly: Take the quantity « 
of a Nutmeg in the Morning fafting, and laft at 
Night; but firft prepare the Body for it, by taking 

_ fix pennyworth of Pulvis Sandéus in Poflet-drink, 
and drink Brothinthe working. For 

~ Pie — 



The Compleat Houfotife 24.3 

3 Fy F Cough fettled on a Stomach. 

Ph oe half a poundof Figs, as many Raifing 
7 of the Sun ftoned, a ftick of Liquorifh fcrav’d 
and flicd, a few Annifeeds, a few {weet Fennel 
feeds, and fome Hyfop wath’d. Boil all thefe in 
a quart of Spring-water till it comes to a pint, 
firain it and {weeten it very well with white Su- 
gar-candy. ‘Take two or three fpoonfuls of it 
Morning and Night, and when you pleafe. 

“Te make Hungary W ater. 

BF YAK E fourounces of Rofemary-flowers, and 
a pint of Spirits of Wine, infufe it twelve 

hours, and draw it off in a Glaf$ Still. 
| 

AA Drink to preferve the Lungs. 

AKE three pints of Spring-water, put to it 
t ounce of flour of Sulphur, and let it boil 

on a flow Fire till half is confumed ; then let it 
ftand to fettle, and ftrain it out, and pour it on 
‘one ounce of Liquorifh fcraped, and a Dram of 
Coriander-feeds, and as many <Anifeeds bruifed. | 
Let it ftand to fettle, and drink a quarter of a 
pint Morning and Night, | 

: 

oo » 

An excellent Snail-water. 
"FAKE of Comfry and Succory Roots of each 

4 ounces, Liquorifh 3 ounces, the Leaves 
of Hart’s-Toneue, Plantane, Ground-Ivy, red 
Nettles, Yarrow, Brooklime, Water-crefles, Dan- 

_ delion and Agrimony, of each 2 large handfuls; 
.. Gather thefe Herbs in dry Weather, and dofhiot 
~ wafh them, but wipe them clean with a Clothy, 

then take 500 of Snails cleanfed from their Shells, 
Pe Storage es Matar ak oe ‘but vi Se 
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but not {Coured, and of whites of Eggs beat upto — 
a Water one pint, 4 Nutmegs grofly beaten, the 
ellow Rind of one Lemon and one Orange; 
at all the Roots and Herbs, and put them to- 
gether with the other Ingredients in a gallon of 
new Milk, and a pint of Canary ; let them ftand 
clofe covered 48 hours, and then diftil them in a 
cominon Still with a gentle Fire; this quantity will 
fill your Still twice, it will keep good a Year, and 
is beft when made Spring or Fall, but’tis the beft 
when new; you muft not cork up the Bottles in 
3 months, but cover them with Paper: it 1s im- 
mediately fit for ufe, and when you ufeit, take 
a quarter of a pint of this Water, and put to it 
as much Milk warm from the Cow, and drink it 
in the Morning, and at 4 a-Clock in the After- 
noon, and faft two hours after it. To take Pow- 
der of Crabs-eyes with it, as much as will lie on 
a Sixpence, mightily affifts to {weeten the Blood. 
When you drink this Water, be very regular in 
your Diet, and eat nothing falt or fowre. | 

Eye-water. 

AKE Orrice-root fliced 2 ounces, white Cop- 
peras finely beaten one ounce, put them in 

3 pints of running Water, fhake it well 3 or 4 
days, and then ufeit; if a watry Eye, you may 
add a bit of Bole-Armoniack, 

To make Briony-water. 

'T4 KE 12 pounds of Briony-root, pound it to 
Math, then take one quart of the Juice of 

Rue, one quart of the Juice of Mugwort-Leaves, . 
of Savin3 handfuls, fweet Bafil 2 handfuls, Mo- 
ther of Thyme, Nepp and Pennyroyal of each 3 
handfuls, Dittany of (rete and dry’d Orange-peel 
of cach 4 handfuls, Myrrh 2 ounces, Caftor 1 

| : ounce, 

&. 
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ounce, both powdered, and likewife the Orange-. 
peel; diftil this off inan Alembick: firft cut your 
Herbs and put them in the bottom of your Still, 
then putin your Briony-root, then mix your Pow- 
ders in a China difh with fome Sack, then pour in 
6 quartsof Sack. Clofeup your Still, and draw 
it off. | 

A Water Pe take after taking Balfam of 
| Tolu. 

“yA KE a pint of whites of Eggs beaten to a 
Froth, 5 Nutmegs bruifed, 2 handfuls of : 

dry’d Spearmint, 2 handfuls of unfet Hyfop; add 
to thefe a gallon of new Milk, and diftil it off in 
acoldStill. You may draw off about 3 pints, 
take 6 {poonfuls of this Water at atime with Su- 
gar-candy 1N it. | 

To make the true Dafty’s Elixir. 

AKE § ounces of Anifeeds, 3 ounces of 
Fennel-feeds, 4 ounces of Parfley-feeds, 6 

ounces of Spanifb Liquorifh, 5 ounces of Sena, 
one ounce of Rhubarb, 3 ounces of Elecam- 
pane, 7ounces of Jallap, 21 drams of Saffron, 6 
ounces of Manna, 2 pounds of Raifins,a quarter 
of an ounce of Cochineel, 2 gallons of Brandy; 
ftone the Raifins, {lice the Roots, bruife the Jal- 
lap, put themall together, keep them clofecover'd 
15 days, then ftrain it out. 

| 

For any Man or Beaft bitten by a mad 3 
Dog. 

il AKE Sage Leaves and Rue, of each a good 
handful, 2 or 3 heads of Garlick, 4 Penny= 

worth of the beft Treacle, a handful of ‘the finall- 
eft fhavings of Tin or Pewter, boil all thefe ina — ‘ 
es R 3 sg PARE RSS 
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quart of ftrong Ale in a Pipkin, or ftone Crock, 
clofe ftopp’d and pafted over, and fet it to boil in 
aKettle of hot Water, and put it over the fire for 
two hours: It will be apt to fly up, therefore put 
a Pye-plateand Bricks upon the top of the Paite. 
Give, or rather pour it into the Party bitten by 
5 or 6 {poonfuls ata time, according to the Strength 
of the Party bitten, whether itbe Man or Dog, or 
other Creature. This muft be given 3 days betore 
the full or new Moon next happening after the 
Party has been bitten, 

Milk Water. 

fT ARE 2 good handfuls of Wormwood, as much 
Carduus, as much Rue, 4 handfuls of Mint, 

as much Balm, half asmuch Angelica, cut thefe 
a little, put them into a cold Still, and put to 
them 3. quarts of Milk; let your fire be quick till 
your Still drops, then a little flower. You may 
draw off 2 quarts; the firft quart will keep all the 
Year; this is extraordinary good in Fevers, 
{weeten’d with Sugar or Syrup of Cloves. 

| A Powder to cure a Rupture. 

} J N the latter End of March get half a pound of 
knots of Scurvy-grafs before they are quite 

-. “blown, one pound of Comfry-roots, half a pound 
‘of Fern-roots, one ounce of Juniper-berries, one 

~ ounce of Dragon’s-bload, half a pound of the roots 
of Solomon-feal, a quarter of an ounce of Nutmegs, 
-a quarter of an ounce of Mace; {crape your roots 
very clean, and {lice them thin, and put every 
fort by themfelvesin a clean Paper Bag; lay them 
ona clean earthen Difh, and let them be put in 
a flow Oven till they aredry enough to powder ; 

| fe You muft do the like to your Scurvy-grafs, that 

“they may be all finely powdered, and mix’d to= 
gether 
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gether and kept up clofe in a GlafS with Paper 
round it. You may m any Liquor giveasm ch 
of this Powder toa young Child.as will lye ona 
Sixpence Morning and Night; todneof 7 Years, 
more, toa Man or Woman as much as willlyeon 
a Shilling: Put the Powder in a Spoon and wet 
ittomix, and takeitthree Weeks. 

Plain Hiera-Picra. 

UT one ounce of Hiera-picra into one quart 
of Brandy; let your Bottle hold more than 

a quart, that you may have room tofhake it; let 
it ftand5 Days near the fire, fhaking it often and 
ftop it clofe. This is a good Purge, take half a 
quarter of a pint going to Bed, drink a draught of 
warm Ale or Broth a little while after it. You 
may take it 9 or 10 days together; it opens the 
Stomach, caufes Digeftion, prevents green Sick~ 
nefs, and kills Worms in Children. 

A very good Remedy for a hollow aching 
7 ooth, | 

2 Figs KE of Camphire and crude Opium, of 
each 4 grains; make them into three Pills, 

withas much Oil of Cloves as is convenient, roll 
them in Cotton, apply one of them to the aching 
Tooth, and repeat if there is Occafion. 

A Method to cure the faundice which 
has been try'd with great Succefs. 

WN the firft place give the patient a Vomit of 
] the Infufion of Crocus Metallorum, and Ox- 
ymel of Squils, according to his Conftitution ; 
thentake of Aloes and Rhubarb, of each 2 Scru= 
ples, of prepar’d Steel one Dram, Tartar violated 
one fcruple,; make Pills with Syrup of Horehound, 
of which givefour every Night. 

% R 4. Take * 
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Take of the Roots of Turmerick, half an ounce, 

‘Tops of Centaury the leffer, Roman-Wormwood 
and Horehound, of each a handful, Roots of the 
greater Nettle 2 ounces; boil them in 3 pints of 
Water, to the Confumption of half; when it is 
almoft boil’d enough, add to it Juniper-berries, an 
ounce, yellow Sanders and Goofe-dung made in- 
to a Nodolous, of each 3 Drams, Saffron 2 {cru- 
ples, Rhenifh Wine a pint ;‘when it is boil’d e- 
nough ftrain it, and add to it compound Water of 
Snails and Earth-worms, of each 2 ounces. Take 

-3ounces of it after each time of taking the fol- 
lowing Electuary. 

Take of the Conferve of Sea-wormwood, of 
the outward Rind of Orange-peels, of each two 
ounces, cf Species Diacurcumez, and prepared 
Steel, of each 3 drams, of prepared Earth-worms 
and Rhubarb, of each 2 drams, Flowers of Sal- 
Armoniack and Salt of Amber, of each 2 fcruples, 
of Saffron powder’d 1 fcruple, with a fufficient 
Quantity of Syrup of Horehound ; ‘make an Ele- 
ctuary, of which take the quantity of a large 
Nutmeg twice a day, drinking 3 ounces of the 
bitter ‘Tincture after it. | 

For a Rheumatifm, or Pain in the Bones. 

; TA K E aquart of Milk, boil it andturnit with 
3 pints of {mall Beer, then ftrain the Poflet 

on 7 or 9 globules of Stone-Horfe dung tied up in 
a Cloth, and boil jt a quarter of an hour in the 
Poffet-drink ; when °tistaken off the Fire, prefs 
the Cloth hard, and drink half a pint of this 
Morning aud Night hot in Bed. If you pleafe, 
ou may add White-wine to it. This Medicine 

is not good, if troubled with the Stone, 

To 
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To make Treacle-water. 

6 kar Juice of green Walnuts 4 pounds, and ~ 
ny of Rue, Carduus, Marigolds, and Balm, of 

each 3 pounds, Roots of Butter-bur half a pound, 
Roots of Burdock one pound, Angelica and Ma- 
fter-wort, of each half'a pound, Leaves of Scor- 
dium 6 handfuls, Venice-Treacle and Mithridate 
of each half a pound, old Canary-wine two ponnds, 
White-wine Vinegar 6 pounds, Juice of Lemons 
6 pounds; diftil this in an Alembick, and on any 
Ilnefs take 4 {poonfu!s going to bed. 

To make U, Vguebaug bh, 

O 3 gallons of Brandy put 4 ounces of An- 
_~ nifeeds bruifed; the next day diftil it in a 
cold Still pafted up; then fcrape 4 ounces of Li- 
quorifh, and poundit ina Mortar, dry it in an 
Iron Pan, do not burn it, put it in the bottle to 
your diftil’d Water, and let it ftand ten days: 
Then take out the Liquorifh, and to every 6 quarts 
of the Spirits put in Cloves, Mace, Nutmegs, 
Cinnamon and Ginger, of each a quarter of an 
ounce, Dates ftoned and {liced 4 ounces, Raifins 
ftoned half a pound: Let thefe infufe ten days, 
then ftrain it out, and tincture it with Saffron, 
and bottle it and cork it well. 

To make Mr. Denzil Onflow’s Surfeit- : 
Water. — : 

AK E a gallon and half of the beft Brandy, 
“+ half a bufhel of Poppies, half a handful of 
Rue, half a handful of Wormwood, one handful 
of Sage, one handful of Balm, one. handful of 
unfet Hyfop, one handful of Mint, one handful 
of Sweet-marjoram, half a pound of Rofa-folis, 

wath: 
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wafh, and pick, and dry thefe Herbs in a coarfe 
Cloth, then fhred them very fine. Take half a 
pound of Liquorifh {craped, and pulled into 
Threads, one ounce of Coriander-feeds, one 
ounce of Annifeeds, a few Cloves all bruifed, a 
pound of Raifins ftoned, one pound of Loaf-fu- 
gar, put all thefe in an earthen Jar covered very 
clofé, and fet it in a cool Cellar, and ftir them 
twice a-day till the Poppies look pale; put a little 
Saffron in with the other Ingredients, {train it off 
into another Jar, and in a Fortnight, when ’tis 
fettled, bottle it. 

Mix the Herbs that are ftrained from it with 
Milk, diftil it; ’tis a Cordial Milk-water. 

4 approvd Medicine for the Dropfy. 

‘AKE about 3 fpoonfuls of the beft Muftard- 
_ feed, and about a handful of Bay-berries, 

the like quantity of Juniper-berries, one ounce of 
Horfe-radifh, and about half a handful of Sage of 
Virtue, as much Wormwood Sage, and half a 
handful of Scurvy-grafs,and a quarter of a hand- 
ful of ftinking Orach, and a little {ptig of Worm- 
wood, a {prig of green Broom, and half an ounce 
cf Gentian-root; f{crape, wipe, and cut all thefe, 
and put them into a bottle that will hold a gal- 
fon; then fill the Bottle with the beft ftrong 
Beer you can get; then ftop it clofe, and let it 
ftand three or four days, and drink every Morning | 
fafting half a pint. ) 

AA Remedy for Rheumatick Pains. 

AKE of Sena, Hermodacts, Turperhum and 
Scammony, of each 2 drams; of Zedoary, 

Ginger and.Cubebs, of each one dram, mix them 
and let them be powdered ; the Dofe is from one 
dram to two, in any convenient Vehicle, mm | 

| p ) 
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the Parts affected be anointed with this Lini- 
ment: Take Palm Oil 2 ounces; Oil of Turpen- 
tine 1 ounce, Volatile Salt of Hartfhorn 2 drams; 
afterwards lay on a Plaifter of Mucilaginibus. 
Some that have been very much troubled with 
Rheumatick Pains, have by taking of Spirit of 
Hartfhorn in compound Water of Earth-Worms, 
found mighty Benefit. 

An excellent Medicine for the fpotted, 
and all other malignant Fevers. 
‘AKE of the belt Virginia Snake-Weed, and 

oly Root of Contrayerva finely powder’d, of 
each half a f{cruple, Goa-ftone half a {cruple, Ca~ 
{tor and Camphire, of each 5 Grains; make them 
into a Bolus, with a {cruple of Venice-Treacle, and 
as much Syrup of Peony-as is fufficient; to repeat 
the Bolus every fix hours, drinking a Draught of 
the following Julep after it. : 

Take of Scorzonera-roots 2 ounces, Butterbur- 
' yoots half an ounce, of Balm and Scordium, of 

each an handful, of Coriander-feeds 3 dramis, £ 
Liquorifh, Figs, and Raifins, of each an oun¢e; 
let them boil in 3 pints of Conduit-water to a 
quart, then ftrain it, and add to it compound 
Peony Water 3 ounces, Syrup of Rafpberries an 
ounce and half, Let the Patient rink of it 
plentifully, 

A Specifick Cure for topping Blood. 
AKE two ounces of clarified Roch-Allum; 
let it be finely powder'd, and melt it ina 

filver Ladle; then add to it half an ounce of Dra- 
gon's-blood in powder, and mix them well toge- 
ther; then take it off the fire, keeping it ftirr’d 
till it come to the confiftence of a foft Pafte, fit 

for making up into Pills, Make your Pills ed 

ar 
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the bignefs of a large Pea; and as the Pafte cools 
warm it again to fuch a degree, as the whole quan- 
tity may be made into Pills, This Medicine is 
proper in all Cafes, of violent Bleeding, without 
exception. ‘The ordinary or ufual Dofe is half a 
grain; to be taken once in four hours, till the 
Bleeding ftops; taking a glafs of Water or Ptifan 
after it, and after every Dofe; and another of the 
fame Liquor a quarter of an hour after. In vio- 
lent Cafes, give half a dram for a Dofe. 

To make Stoughton’s Elixir... 

ARE off the Rinds of fix Sevil Oranges very 
thin, and put them in a quart Bottle, with 

- an ounce of Gentian fcrap’d and flic’d, and fix- 
penny-worth of Cochineel; put toita pint of the 
beft Brandy ; fhake it together 2 or 3 times the 
firft day, then let it fiand to fettle 2 days, and 
clear it off into Bottles for ufe. Take a large 
Tea {poonful, in a glafs of Wine in a Morning, 
and at four inthe Afternoon : Or you may take 
it ina difh of Tea. | 

An Elettuary for a Cough. 

AKE Conferve of Red-rofes two ounces, 
Conferve of Hips one ounce; Lucatellus’s 

Balfam half an ounce; Spices of Hiatragacanth fri- 
gid one dram, Syrup of Balfam three drams; mix 
all together well; take the quantity of a {mall 

- Bean three times a-day. 

Excellent Lozenges for a Cough. 
AKE apound of brown Sugar-candy, and 
a pound of Loaf-fugar; beat and fearce 

them thro’ a fine Sieve. Take an ounce of the 
Juice of Liquorifh, and diffolve it in a or 

: . | our 
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four fpoonfuls of Hyfop-water over a gentle fire; 
then mix your Sugar and Sugar-candy with one. 
dram of Orace-powder, u dram of the Powder 
of Elicampane, of Gum-dragant powder’d half a 
dram; add one dram of the Oil of Annifeeds, and 
one grain of Mufk: Mix all thefe together, and 
work it into a Pafte; and roll them into Lozen- 

ges the bignefs of a Barly-corn, or fomething 
larger. 

To promote Breeding. 

E T the Party take of the Syrup of ftinking 
Orace a fpoonful night and morning, for a 

week or more; then as follows: Take 3 pints of 
good Ale, boil in it the Piths of three Ox-Backs, 
half a handful of Clary, a handful of Nep (or Cat 
Bos,) a quarter ofa pound of Dates ftoned, fliced, 
and the Pith taken out ; a handful of Raifins of 
the Sun ftoned, 3 whole Nutmegs prick’d full of 
holes. Boil allthefe till half be wafted; ftrain it 
out, and drink a {mall Wine-glafs full at your 
going to Bed. As long as it laft accompany not 
with your Hufband. During the taking, or fome 
time before, be very chearful, and let nothing 
difquiet you. | 

Take Shepherd’s-purfe a good handful, and boit 
it ina pint of Milk till half be confumed, and 
drink it off. | 

For a Bura or Scald. - 
'AKE Laurel Leaves, chop them in Hog’s 

| Greafe ; ftrain it, and keep it for ufe, ‘ 

Zo make Necklaces for Children in cut- 
ting Teeth. 

, | aes Roots of Henbane, of Orpin and Ver- 
_ Vain; ferape’em clean with a fharp Knife, : pe em clean with a i oi 
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cat them in long Beads, and firing them green; 
firft Henbane, then Orpin, then Vervain; and f6 
do till tis the bignefs of the Child’s Neck. ‘Then 
take as much red Wine as you think the Necklace 
will fuck up, and put into ita dram of red Coral, 
as much fingle Peony-root finely powder’d. Soak 
your Beads in this 28 hours, and rub the Powder 
on the Beads. Syrup of Lemons, and Syrup of 
Single Peony, is excellent to rub the Child’s Gums 
with very frequently. 

LA Medicine for the Cholich, which not 
only gives Eafe in the moft violent 
Fits, but alfo, being often ufed, pre- 
wents their returning. 

“FI AKE of the beft Manna, and Oil of {weet 
| Almonds, of each an ounce and half; of Cas 
momile-flowers boiled in Poffet-drink an handful; 
Tet the Poffet-drink be ftrained. from the flowers, 
and mingled very well with the Oil of Almonds 
and Manna; let the Patient take it three days 
fucceilively, and afterwards every third day for 
a Fortnight. 

A Receipt for a Confumptive Cough. 

“TAKE of the Syrup of white and red Poppies 
of each 3 ounces, of Barley, Cinnamon- 

Water, and red Poppy-water, of each 2 ounces, 
of Tincture of Saffron, one ounce, Liquid Lau- 
danum 40 drops, and as much Spirit of Sulphur 
as will make it acid. Take 3 or 4 fpoonfuls of it 
every Night going to Bed; increafe or diminifh 

- the Dofe according as you find it agrees with 
you. ' 

Ts 
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To make the Eye Salve. 

ACE of frefh Butter out of the Churn, un- 
~~ falted and unwaihed, two pound; fet it in a 
glafs Jar in the Sun to clarify 3 Months; then 
pour very clear off about a quarter of a pound, 
and put to it an ounce of Virgin Wax; when ’tis 
melted, put it into white Rofe-water to cool, and 
beat it in the Water half an hour, then take it 
out from the Water and mix with it half an ounce 
of rectified Tutty finely powder’d, and two ftru- 
ples of Maftick beaten and bruifed as well as pof- 
fible; mix all well together, and put it in Pots 
for ufe ; take a very little in your Fingers when 
in Bed; fhut your Eye, and rub it over the Lid 
and Corner of your Eye. 

Ain excellent Medicine for the Pain in 

the Stomach. 
gf AKE of Tinctura Sacra (or Tincture of Sa- 

vory) one ounce in the Morning, fafting an 
hour, then drink a little warm Ale; do this 
twice or three times a Week till you find relief. 

To prevent or cure the Plague. 

AKE three pints of Mufcadine Wine, boil 
in it a handful of Sage, and as much Rue, 

till a pint is wafted; then ftrain it out and fet it 
on the fire again, and put therein long Pepper, 
Ginger, Nutmegs, of each three parts of an 
ounce, beaten together in fine Powder; let it _ 
boil a little, then put to it two ounces of Trea- 
cle, one ounce of Mithridate, and a quarter of a 
pint of Angelica-water, diffolve the Treacle and 
Mithridate in the Angelica-water, then mix all 
together.. Take of it both Morning and Even- 

ea, meee ing, 
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ing, warm, two fpoonfuls; if infected, take it in 
Bed and fweat with it; but if not infected, one 
fpoonful in the Morning may be fufficient, and 
not lie to fweat after it. You may take half a 
fpoonful at Night; this is godd in the Small- 
pox or Meafles. It was ufed in the Sicknefs- 
Year with great Succefs both to young and old, 

Water in a Confumption, or in Weak- 
nels after Sickne/s. 

"LAKE a Calf’s-pluck frefh kill’d, before the 
~ Veal is blown; take out the Pluck, but don’t 

wath it, cut it in pieces and put it in acold Still, 
but firft put at the bottom of your Still a fheet of 

_ white Paper well butter’d, then put in your Pluck, 
with Mint, Balm, Borage, Hyfop and Oak-Lungs, 
of each about two handfuls, wipe and cut the 
Herbs but not wafh them; put ina gallon of new 
Milk warm from the Cow, pafte up the Still, and 
let it drop on white Sugar-candy ; 1t will draw off 
about feven pints, mix it together, and bottle it 
for ufe. Drink a quarter of a pint in the Morn-. 
ing, and as much at four in the Afternoon. 

A Stay to prevent a fore Throat in the 
Small-P ox. 

i AKE Rue, fhred it very fine, and give ita 
| bruife; mix with it Honey and Album- 
Grecum, and work it together; put it over the 
fire to heat, few it up in a Linnen Stay, and 
apply it to the Throat pretty warm: As it dries 
repeat it. 

To prevent Pitting,and to take off Red- 

‘TAKE Rue and chop it, boil it in Hog’s-lard 
till *tis green; ftrain it out and keep it ine 

| ufe, 
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ufé. Warm alittle inaSpoon, and with a Feather 
anoint the Face as they begin to fhell off; do-it 
as often as convenient. 

An admirable Cerecloth. 

TAKE a pound of Frankincenfe beaten finé, 
~ anda pound of Rofin beaten, a pound of 
black Pitch, and four ounces of Cummin-feeds 
powder'd, four Pennyworth of Saffron dried: and 
powdered, four Pennyworth of Mace beaten and 
fifted, four Pennyworth of Cloves beaten fine, an 
ounce of Liquid Laudanum, and a pound of Deer 
fuet. - | | 

Seafon anew Pipkin; firft lay itin cold Water, 
then boil Water in it, and fetit by till tis cold 
then dry it and put in your Deer-{uet, and let it 
melt, fhaking it about as you do for melting But 
ter; then put in your Frankincenfe, Rofin, Pitch, 
Cummin-feed, Saffron, Mace, Cloves, and fet ’em 
over the Fire and let them have a boil or two; 
then take them off'and fet it by a little, and then 
fprinkle in your Liquid Laudanum ; let it fimmer 
a little, take it off, and when ’tis fit to {pread, 
fpread it on the thickeft brown Paper, and ufe it 
on occafion. *Tis good for Bruifes, Aches, Pains, 
Burns, Scalds, and fore Breafts; wipe the Plai- 
fter every day, and put it on again ; one or two 
Plaifters will do. 

For the Cholick. 

Tie of Cammomile-flowers, and Mallow 

a 

Leaves, of each a handful; Juniper-berries, 
nd Fenugreek Seeds, of each half an ounce, let 

the Seeds and Berries be bruifed, boil them in a 
pint of Water, add to it ftrain’d, of Turpentine 
diffolv’d, with the yolk of an Egg and Oil of Ca» 
momile, of each an ounce, Diacatholicon 6 ce 

: 1cra 
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HieraPicra 2 drams, mix and giveit; after the 
Operation cf the Clyfter, give the Patient the 
following Mixture: ‘Take of Rueand Camomile- 
water, of each an ounce, Cinnamon-water an 
ounce, Liquid Laudanum twenty drops, Syrup of 
white Poppies an ounce. 

low to make the Lime-Drink, fabias 
for curing the Stone. 

‘A KE a good half peck of Lime-ftones new 
burnt, and put them into 4 gallons of Water, 

ftir it well at the firft putting in, then let it ftand 
and ftir it again; as foonas it is very well fettled, 
firain off the.clear into a large Pot, and put to it 
4 ounces of Saflafras, and 4 ounces of Liquorifh, 
fliced thin, Rarfins of the Sun ftoned one pound, 
halfa pound of blue Currants, Mallows and Mer- 
cury of each a handful, Coriander, Fennel, and 
Annifeeds, of each an ounce; let ‘the Pot fand - 
clofe covered for 9 days, then ftrain it, and be- 
ing fettled, pour the cleareft of it into Bottles ; 
-you may drink half a pint of it at a time, as of- 
ten as you pleafe;, in your Morning’s Draught 
puta dram of Winter-Cherries powdered. This 
has. cured fome that have been fo tormented with 
the Stonein the Bladder, that they could not make 
Water, after they had in vain tee abundance of 
other Remedies, 

fee, excellent K OMe 

AK Ea quarter of a pound of clear Allum, 
‘beatenand fifted as fine as Flour, divide it 

into three parts, the iirft the biggeft ; puta quar- 
ter of a pint of Water in a Saucepan, and put in 
your biggeft Paper of Allum, and let it dimmer 
over the Fire, but not boil, take it off, cool it to 

ms Ulced, warm, drink it off, ‘but take nothing after 
it ; 
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it; fit ftill till it has work’d once, keepvery warm, 
nor take nothing in the working ; but you may 
walk about after it has work’d once ; take it three 
Mornings together, or more if there be eccafion, 
till the Stomach is Clear. There is no Cafe where 
a Vomit is proper, but this is good. 

AA fine Purge. 

‘AKE an ounce of Liquorifh, {cra4pe it and 
flice it thin, and a fpoonful of Cortander-feeds 

bruifed, put thefe into a pint of Water and boil 
it a little s then ftrain this Water into an ounce 
of Sena, let it ftand fix hours; ftrain it from the 
Sena and drink it fafting. 

: Su purging Diet-drink in the Spring. 

AKE 6 Gallons of Ale, 3 ounces of Rhubarb, 
12 ounces of Sena, 12 ounces of Mader-roots, 

12 ounces of Dock-roots, 12 handfuls of f Scabious, 
12 handfuls of Agtimony, 3 ounces of Anifeed s 
flice and cut thele, put them in a Bag and let, it 
work in thé Ale: Drink of it three or four times 
a day. 

For a fore Mouth in Children. 

AKE half a pint of Verjuice, firain intoit 
four fpoonfuls of the Juice of Sage; boil 

this with fine Sugar toaSyrup, and with a Fea- 
ther anoint the Mouth often, touch itnot witha 
Cloth, or rub it: The Child may lick it down, 
it will not hurt ite 

To create a , good Appetite, aa frength 5 
en the Stomach. 

SAKE of the Stomatick-Pill with Gums, Ex- 
«ractum Rudij, of each a dram, Refin of Ja- 

D2 ee dap 
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lap half afcruple, Tartar vitriolated one fcruple, 
Oil of Anifeeds four drops; mix with Syrup of 

_ Violets, and make into Pills, of which take four 
or five over Night; they are of excellent ufe in 
the Megrims and Vertigo, by reafon they carry 
the Humour off frem the Stomach, which fumes 
up into the Head. 

Avery good Medicine for the Bloody-Flux. 

AKE of the beft Rhubarb finely powdered 
half an ounce, of red Sanders 2 drams, Cin- 

namon one dram, Crocus Martis Aftringent three 
drams, of Lucatellus’s Balfam what fuffices,; make 
a Mafs of Pills, of which take threeevery Night 
and Morning for a Fortnight. This has cured 
fome that have lofta vaft quantity of Blood, after 
other Remedies had proved ineffectual. 

For red or fore Eyes. 

PJ IAKE agquarter of an ounce of white Cop- 
oe peras, and an ounce of Bole-Armoniac, beat 
them toa fine Powder, and beat an ounce of Cam- 
phire grofly inan Iron Mortar ; fet two quarts of 
Spring-water onthe Fire, when it boilstake it off 
and let it ftand till *tis lukewarm, then putin your 
Powders, ftirring till cold: Drop the clear in thé 
Eye. 

For a Pain in the Stomach, or Heavinefs 
| of Heart. | 
‘TAKE a pint of Rofe-water, put to it fome _ 

double-refin'd Sugar, and a Pennyworth of 
Saffron ty’d up in a piece of Lawn; let it ftand 
two or three Days, andthen at any time take 3_ 
{poonfuls, . 

For 
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For Fits from Wind or Cold. 

"Y7AKE 3 drops of Oil of Amber in fome burnt 
-& Wine, or Mace-Ale. If itis given in black 
Cherry Water, it is good to forward Labour in 
Chilbed. | 

To make the red Balls. 
pee Rue, Dragon, Rofemary, Sage, Balm, 

Betony, Plantane, Pimpernel, Landelion, . 
Scabious, Wormwood, Mugwort, Saxafrage, Red=" 
bramble-top, Tormentil, Shepherds-purfe, Lovage, 
Carduus, Centaury, Angelica, Agrimony, Fumi- 
tory, Scordium, of each 1 handful; gather thefe 
in dry Weather, pick and chop them, put them in 
abroad Pan, and pouron them a pint cf White- 
wine, and let it ftand 9 or 10 Days in the Sun, 
ftirringitfometimes; then ftrain it out, {queezing 
it with your Hand, wipe your Pan clean, and put 
in your Juice, with half an ounce of Powder of 
Pearl prepar'd, half an ounce of Venice Treacle, 
half an ounceof Powder of Coral, Powder of Crabs 
Claws 2 ounces, I ounce of double Confection of 
Alkerms, and of Bole-Armoniack powdered, as 
much as will make it the thicknefs of a Syrup let 
it ftand in the Sun todry 2 or 3 days, or till it 
will roll up into Balls, what fize you pleafe; if 
*tis too thin ufe more Bole-Armoniac; dry them 
well, and keep them for ufe: Scrape \as much as, 
will lie on a Sixpence, and take it ina Glafs o 
Sack, or finall Cordial, going to Bed. 

To make Elixir Proprietatis. 

AKE of Myrrh 4 drams, Aloes 4 drams, Saf- 
HL fron 4 drams, infufe them in a pint of the 
beft Brandy ; firft put in the Saffron, and let it 

eS 5 3 | ftand 
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ftand 12 hours, then the Myrrh and Aloes , fet 
it by the fire 3 or 4 days, fhaking it very often; 
then ftrain it off. Take 60 or 7o drops more or 
lefs, ina little White-wine, ina Morning fafting, 
for a Week or ten daystogether ; *tis goodforany - 
Ulnefs in the Stomach, or in the Bowels, *Tis 
the beft of Phyfick for Children. | 

To Cure a Pimpled Face. 

“AA KE an ounce of live Brimftone, as much 
-Roch-Allum, as much common Salt; white 

Sugar-candy 2 drams, Sperma-Cete 2 drams; 
pound and fift all thefe into a fine Powder, and 
put it ina quart Bottle; then put to it half a 
pint of Brandy, 3 ounces of white Lilly-water, 
and 3 ounces.of Spring-water; fhake all thefe 
well together, and keep it for ufe. When. you 
ufeit, fhake the Bottle, and bathe the Face well, 
and when you go.to Bed, dip Rags init, and lay 
it all over the Face, in1toor 12 days it will be 
perfectly cured. | 

A Purge for Hoarfene/s, or any nels 
on the Lungs. 

ra3IAKE 4-ounces of the Roots of Sorrel, of 
_- Hyfop and Maiden-hair, of each half a 

handful; Raifins a quarter of a pound ftoned, 
Sena, half an ounce, Se a quarts; put . 
all thefein a Jug, andinfufe them in a Kettle of 
Water two hours, ftrain it out and take a quar- 
ter of a pint Morning and Night. 

An Eleétuary for a Cold, or Windy 
) Stomach, | 

“FAKE Gum-Ganicum one ounce, Cubebs a 
# quarter,of anounce, Cardamums a quarter 
PRE 6 i.) Nees <A 
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‘of an ounce; beat and fift all thefe, and mix it 
with Syrup of Gillyflowers into an Electuary. 
Take Night and Morning the quantity of a Nut-~ 
meg; drink a little warm Ale after it. 

An Eletuary for a Pain in ‘th 
3 Stomach. 

“ AK E Conferve of Wood-forrel and Mithri- 
date an equal quantity, mix it well toge-_ 

ther, and take Night and Morning the quantity 
of a Nutmeg; fo do for fifteen days together. 

To keep Artichokes all the Year. 

N the latter end cf the Seafon boil them tiil 
they be half enough, and then dry them up- 

ona hair Cloth upon a Kiln the {pace of 50 hours, 
till they are very dry; lay them in a dry place; 
when you ufe them foak them a Night in Water, 
and boil them till they are tender. 

To keep Walnuts all the Year. 

LMOST in the latter end of the Seafon take 
off the green Shell of your Nuts, and dry 

themon a hair Cloth on the Kiln g4ohours ; when 
they are dry keep them for ufe. When you 
would ufe them foak them. three days in Water, 
fhifting them three times a day. 

To make Ink. 

1 ET one pound of the beft Galls, half a pound 
of Copperas, a quarter of a pound of Gum>) 

arabick,a quarter of apoundcf whiteSugar-candy 5. 
bruife the Galls, and beat your other Ingredients. 
fine, and infufe them all inthree quarts of White- 
wine or Rain-water, and let them ftand hot by 

3 | SOARS ue the 
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the fire three or four days; then put all into anew 
Pipkin, fet it on a flow fire, fo as not to boil, 
keep it frequently flirring, and let it ftand five 
or fix hourstill one quarter isconfumed, and when 
cold {train it thro’ a clean coarfe piece of Linnen; 
bottle it and keep it for ufe. 

‘To wal Gloves. 

: 4% AKE the yolk of an Egg and beat it, and 
ego the Gloves all over, and lay them ona 

Table, aud with a hard Bruth and Waterrub them 
clean; then rinfe them clean, and {crape white 
Lead in Water pretty thick, and dip the Gloves 
in; let them dry, and as they begin to dry 
ftretch and rub them till they be limber, dry and 
fmooth ; then gum them with Gum-dragon fteep’d 
in fweet Water, andlet them dry ona marble 
Stone. If yon colour them, ftrape fome of the 
following Colours amongft the white Lead: The 
dark Colour is Umber; for brick Colour red Lead, 
for aJeflamy yellow Oaker;+for Copper-colour red 
Oaker ; for Lemon-colour Turmerick. 

To make Pafte for Hands. 2 

LANCH and beata pound of bitter Almonds, - 
and in the beating put in two handfuls of 

toned Raifins, and beat them together till they 
are very fine; then take three or four {poonfuls 
of Sack or Brandy, as much Ox Gall, three or 
four {poonfuls of brown Sugar, the yolks of three 
Eggs, beat it well together, fet it over the fire 
and give it two or three boils; when ’tis almoft 
cold mix it with the Almonds, put it in Galli- 
pots; the next day cover it clofe, and keep it 
cool, and it will be good five or fix Months, 

MEDI 
61% ep 42 a 
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SSSSESTSSSSEITIITTTIITIS 

MepIcitnesandSaLveEs. 

To cure the Rickets. 

| PEN a Vein in both Ears between the 
7 Junctures, mix a little Aqua-vite with 

the Blood, and with it anoint the Breaft, 
Sides and Neck ; then take three ounces of the green 
Ointment, and warm a little of it in a Spoon, and 
anoint the Wrifts and Ancles as hot as it may be 
endured ; do this for nine Nights juft before Bed- 
time; fhift not the Shirt all the time. If the 
-Veins'do not appear, rub it with a little Lint 
dipp’d in Aqua-vite, or elfe caufe the Child to 
cry; and that will make the Veins more vifible 
and bleed the better. 

To make the Drink. 

"TAKE a quart of Spring-water, of Liver-wort 
one handful, Liquorifh, Annifeeds, Corian- 

der-feeds, fweetFennel-feeds,and Hartfhorn,of each 
an equal quantity ; 40 Raifins of the Sun ftoned,. 
fourteen Figs; boil all thefe together till one half | 
is confumed ; then put in three {poonfuls of Ho-: 
ney, and boil it a little more; let it ftand till ’tis 
cold and ftrain it out, and put in two {poonfuls 
of Syrup of Gilliflowers, and bottleit up. Take 

_ 2 or 3 fpoonfuls Morning and Evening. ; 

the 
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, « Lhe Green Ointment. 

AKE Rue, Camomile, Hyfop, Hog’s-Fennel, 
red Fennel, Roftmary, Bays, Lady’s-man- 

tle, Paul’s-betony, Water-betony, Balm, Nep, Va- 
lerian, Mallows, Nightfhade, Plantane, Comfry, 
Adders-Tongue, Roman Wormwood, common 
Wormwood, Vervain, Clary, Agrimony, red 

_ Sage, Ground-ivy, Feaver-few, Self-heal, Meli- 
lot, Bramble-tops, Marfhmallows, Sanicle, fRib- 
wort, May-weed, of each of thefe 2 large hand- 
fuls; pick and chop them, then take 4 pound of 
Butter unwafhed, and 3 pound of Boars-Greefeé ; 
melt them together, and put in the Herbs, and 
let it boil two hours; then ftrain it out, let it 
ftand a little, and put it in Pots for ufe., 

” 

Another Way to cure the Rickets. 

AKE the Drink thus: Take Polipodium 
i growing upon a Church or Oak 3 ounces 

{crap’d, Liver-wort and Harts-tongue, of each a 
good handful, Betony 20 Leaves, white Hore- 
hound and Nep, of each 4 tops; boil all thefe.to- 
gether in three quarts of {weet Wort till it is con- 
fumed to two quarts; then ftrain it, and when 
*tis cold put to 1t two quarts of middling Wort, 
fo let it work together; then put it in a little. 
Veflel, and when it has done working, take half 
a quarter of an ounce of Rhubarb fliced very thin, 
put it ina little Linnen-bag, with a ftone in it © 
to keep it from fwimming, and hang it in the 
Veffel, and when ’tis three days old, let the Child 
drink of it a quarter of a pint in the Morning, 
and as much inthe Afternoon at four a-clock, or 
when the Child will take it. You muft likewife 
anoint the Child Morning and Night with this 
following Ointment: Take Butter in the Month 

0 
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of May as foon as it’s taken out of the Churn, and 
wath it with the Dew of Wheat; to a pound of 
Butter take a handful of red Sage, as much of 
Rue, Camomile, and of fowed Hyfop ; boil alk 
thefe in the Butter, and fceum it till *tis boiled 
clear; then ftrain it out, and keep it in a Galli- 
pot for ufe. You muft anoint the Reins of the 
Back and the Ribs, ftroking it downwards, and 
upon the Small of the Belly, and fwing the Chi! 
often with the Heels upwards. 

To make Chariy-Oil. 

‘AKE Poplar Buds in the beginning of May 
one handful, and put them into a pint and 

half of Oil, and half a pint of Aqua-vite, and cover 
them clofe, and let them ftand till the following 
Herbs are in feafon; then add to your Buds, Be~ 
tony, Charity, Sanicle, the tops of St. Fchn’s-wort,. 
when blown; Adders-tongue, Comfry, Self-heal, 
Balm, Southern-wcod, Pennyroyal, Flowers of 
red Sage, Parfley, Clown’s All-heal, Balfam, Knot- 
srafs, Sweet-marjoram, Lavender-Cotton, red 
Rofe-buds, Camomile, Lavender-tops when blown, 
of each of thefe Herbs a finall handful; but of 
Poplar-buds, red Rofe-buds, and Adders-tongue, 
double the quantity; gather the Herbs in dry 
Weather, and wipe them clean with a Cloth; thred 
them pretty grofly before you put them in, fo let 
them fteep ina ftone Pot; whenallisin, cover.it. 
very clofe ; then fet them on the fire in a Skillet, . 
‘let them fimmer with a flow fire five or fix hours, 
then firainit out. This Oil is good for any green 
Wound, Bruife, Burn, or Ach, and for Bruifes 
inward, taking a {poonful in a little warm Sack ; 
and for any outward Swelling warm it, and a> 
noint the Part affected, ss 

‘ PS a An 
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An excellent Plaifter for any Pain oc- 

cafion'd by a Cold or Bruife. 
TT AKE of the Plaifter of red Lead and Oxy- 

fa 
croceum, of each equal Parts; of the beft 

eban Opium one {cruple, {pread it on Leather, 
and lay it to the part that aches, after you have 
well anointed it with this Ointment: Take of 
Ointment of Marfh-mallows one ounce, Oil of 
Exeter half an ounce, Oil of Spike, and Spirit of 
Hartfhorn, of each a dram, 

For a Drop/y. 

AKE of Horfe-radifh-roots fliced thin, and 
{weet Fennel-feeds bruifed, of each two 

~ . ounces, Smallage and Fennel-roots fliced, of each 
an ounce, of the tops of Thyme, Winter-favory, 

_ Sweet-marjoram, Water-crefles, and Nettles, of 
each a handful; bruife the Herbs, and boil them 
in three pints of Sack, and three of Water, to 
the Confumption of half; let it ftand clofe cover’d 
for three hours, then ftrain it, and drink a Draught 
of it twice ina Day, fweeten’d with Syrup of 
Fennil, fafting two hours after it. 

For the Gripes. 

‘AKE a glafs of Sack warmed, and diffolve 
in it as much Venice-Treacle, or Diafcor- 

dium as a Hazel-Nut, drink it off going to Bed; 
cover warm. | 

To fray a Loofene/s. 

AKE a very good Nutmeg,and prick it full 
of Holes, and toaft it on the point of a 

Knife ; then boil it in Milk till much be confuum'd ; 
eae? 2 Ain | then 
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then eat the Milk with the Nutmeg powder’d in 
it, in a few times it will ftop. . 

For the Strangury. 

ae AKE half a pint of Plantane-water, one 
ounce of white Sugar-candy finely powder’d, 

two {poonfuls of Sallet-Oil, and the Juice of a 
Lemon; beat all thefe together very well, and 
drink it off. | perk 

For a Draught in a Fever. 

| oF AKE of Sal-prunella one ounce, and diffolve 
it in Spring-water, and put as much Sugar 

to it as will fweeten it; fimmer it over the fire 
till tis a Syrup, and put fume into Poffet-drink, 
and take it two or three times a-day, or when 
very thirfty. | 

_ APlaifter for an Ague. 
“T AKE right Venice Turpentine, and mix with 

it the Powder of white Hellebore-roots, till 
tis {tiff enough to {pread on Leather. It muft 
be laid all over the Wrift, and over the Ball of 
the Thumb {fix hours before the Fit comes. 

for a Chin-Cough. 

"TAKE afpoonful of Wood-lice and bruife em, 
and mix them with Breaft-Milk, and take - 

them ‘three or four Mornings according as you ~ 
find Benefit. It will cure; but fome muft take 
it longer than others, . : 

To 



270. Lhe Coinpleat Houfewife. 

To take off Blachnefs by a Fall. 
UB it well with a cold Tallow-Candle as 
foon as *tis bruifed, and this will take off 

abe Blacknefs. ee 

‘eo deremee: Boil < 

AKE the Yolk of a new-laid Egg, fome x 
Honey and Wheat-fiower, and mix it well ,. 

together, and {pread it ona Rag, and lay it.on 
cold, } 

A Poultice ie : Hard Swelling. 

OIL the fineft Wheat-flour in Cream till 
tis pretty thick, then take it off and put 

in Mallows chopt, ftir it and apply it as hot as 
can be endured; drefs it twice a-day, and make 
frefh every time. 

Th fray ye 

T AKE Ath-leaves and boil them in Vinegar 
and Water, and apply them hot to the Sto- . 

mach; do this often. 

A Poultice for a Sore Breaft, poe: or 
V4. 

Ty OFL Wheateflonr in firong Ale very well, 
1) and pretty thick, then take it offand {erape 
in {ome Boar’ S- “Greafe: let it it not boil after the - 
Greafe 18 in, ftir it well, and apply it hot. 

A Salve for a Blaft, Burn, or Scald. , 

| AKE May Butter frefh out of the Churn, 
neither wafh’d nor falted, and put imto it 

| : a good 
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a good quantity of the green inner Rind of El- 
der, and put it in a Pipkin, and fet that in a 
Pot of boiling Water; let it infufe a Day or 
two, then ftrain it out, and keep it in a Pot for 
ufe, 

An excellent Remedy for Agues, which 
has been often tried with very great 
Succes. ar. 

TAKE of Black-foap, Gun-powder, ftinking 
- Tobacco and Brandy, of each an equal quan- 

. tity, mix them well together, and three hours be- 
fore the Fit.comes, apply to the Patient’s Wrift; 
let this be kept on for a Fortnight. 

‘7; cure the Biting of a Mad Dog. 

AKE two quarts of ftrong Ale, two-penny= 
worth of ‘Treacle,.two Garlick-heads, an 

handful of Cinquefoil, Sage and Rue: Boil them 
all together to a quart; ftrain it, and give the 

Patient three or four {poonfuls twice a-day :.‘Take 
Dittany, Agrimony, and rufty Bacon, beaten well 

. together, and apply to the Sore, to keep it from , 
feftering. 

Bor Spitting Blood. 
‘TA KE of Cinnabar of Antimony one ounce, 

~ and mix it with two ounces of Conferve of 
red Rofes, and take as much as a Nutmeg Night’ 
and Morning. 

To know if a Child has Worms or not... 

a AKE a piece of white Leather and peck it 
~ full of holes with your Knife, and rub it with 
Wormwood, and fpread Honey on-it, and firew 

oe et the 
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the Powder of Aloes Socratina on it; lay it on 
the Child’s Navel when he goes to Bed, and ifhe _ 
has Worms the Plaifter will flick faft, and if he 
have not it will fall. 

Lo ftop Vomiting. 
‘TAKE half a pint of Mint-Water, one ounce 

of Syrup of Violets, a quarter of an ounce 
of Mithridate, and half an ounce of Syrup of 
Rofes; mix all thefe well together, and let the 
Party take two f{poonfuls firft, and then one f{poon- 
ful after every Vomiting till tis ftayd. | 

To cure the Tooth-ach. 

E T the Party that is troubled with the 
Tooth-ach lie on the contrary fide, and drop 

three drops of the Neng of Rue into the Ear on that 
fide the Tooth acheth, and let it remain an hour . 
or-two and it will remove the Pain. If a Needle 
is run thorough a Wood-loufe, and immediately 
touch the aching Tooth with that Neeele, it will 
ceafe toach, | 

A rare Mouth-Water. 
AK E Rofemary, Rue, Celandine, Plantane, 
Bramble-leaves, Woodbine-leaves, and Sage, 

of each an handful; beat them and fteep them in: 
a quart of the beft White-wine Vinegar two Days 
and Nights, then prefs it well and {train it, and 
put to it fix ounces of Allum, and as much He~. 
ney, and boil them a little together f ftly till the 
ass is confumed; when tis cold keep it for 
ufe. 

rs 
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To cure a Cancer. 

TAKE a dram of the Powder of Crabs-Claws 
finely fearced and made into a Pafte with 

Damalk Rofe-water, and dried in Pellets of Lo- 
zenges ; powder the Lozenges as you ufe them, 
and drink the Powder in Whey every Morning 
fafting. If there be a Sore, andit is raw, anoint 
it with a Salve made of Dock-roots and frefh But- 
ter, make a Seaton or I{lue in the Neck; keep a 
low Diet, keep fromany thing that is falt, fowre, 
orftrong, | 

: To cure the Foint-Evil. 

“ET “AK E good ftoreof. Elder Leaves, and diftil 
them in a cold Still; let the Perfon drink 

every Morning and Evening half a pint of this 
Water, and wath the Sores with it Morning and 
Evening, firft warming ita little, and Jay frefh 
Elder Leaveson the Sores, and in a little time you 
will find they will dry up; but be fure to follow 
it exactly, it has cured when all’ other Remedies 
have failed, an , 

For thé Green-Sicknefs. in 

a AKE Centaury the lefs, and Wormwood and 
Rofemary-flowers of each one handful, Gens . 

tian-root. one dram, Coriander-{eeds two drams ; 
boil thefe in aguart of Water, fweeten it withSy- 

up of Steel, and take fouror five {fpoonfuls in the - 
Morning, and as much in the Afternoon. 

To take off Freckles. 
< ’ . 

: AKE Bean-flower Water, or Elder-flower 
ae Water, or May Dew gather’d from Gorn, of 

zt SRE 
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either the quantity of four f{poonfuls, and add to 
it 1 fpoontul of Oil of Tartar very new drawn; 
mix it well together, and often wafh the Face with, 
it: Let it dry on. 

To make Pomatutt. 

AK E almoft adram of white Wax, 2 dramis 
| of Sperma-Cete, one ounce of O1lof bitter 

Almonds, flice your Wax very thin, and put it 
in a Gallipot, and put the Pot ina Skillet of boil- 
ing Water; when the Waxis melted, put in your 
Sperma-Cete, and juft fiir it together; then put 
in the Oil of Almonds; after that take it off the 
Fire, and out of the Skillet, and ftir it till cold 
with a Bone Knife; then beat it up in Rofe-wa-, 
ter till *tis white, keep it in Water, and change 
the Wateronce a day. | 

Al Salve for a Sprain. 

AXE a quarter of a pound of Virgin’s- Wax, 
a quarter of a pound of Frankincenfe, half 

a pound of Burgamy-pitch, melt them well toge- 
ther, ftirring them all the while till they are mel- 
ted, then give them a good boil, and ftrain them 
into Water; work it well into Rolls, and keep it 
for ufe ; themore’tis work’d the better ’tis. Spread 
it on Leather. 

A rare green Oil for Aches and Bruifes. 

AKE a Pottle of Oil of Olives, and put it 
[ into a Stone Pot of a gallon witha narrow 

Mouth; then take Southernwood, Wormwood, 
Sage and Camomile, of each 4 handfuls, a quar- 
ter ofa peck of red Rofe-buds, the white cut from 
them, fhred them together grofly, and put them 
inte the Oil, and once aday for 9 or 10 days ftir 

: : : | % them 
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them well, and when the Lavender-fpike is ripe, 
put 4 handfuls of the ‘Tops in, -and let it ftand 3 
or 4 days longer, and cover’d very clofe; then 
‘boil them an hour upon a flow Fire, itirring it of- 
ten; then put to it a quarter of a pint of the 
firongeft Aqua-vite, and let it boilan hour more; 
then {train it thro’a coarfe Cloth, and let it ftand 
till *tis cold, and keep it in Glaffes for ufe; warm 
a little in a Spoon or Saucer, and bathe the part 
affected. 

To take out Spots of the Smatl-Pox. 

AKE half an ounce of Oil of Tartar, and 
al as much Quil of bitter Almonds, mix it -to- 
eecther, and with a fine Rag daub it often on the 
Face and Hands before the Air has penetrated in- 
tothe Skin.or Flefh. 

For the Cholick. 

“LAKE a dram and half of Dr. Holland’s Pow- 
der, and mix it.im a little Sack, and take it 

and drink a Glafs of Sack after it. It gives pre- 
feat Eafe. | 

An approved Remedy againfi Spitting of 

"LAKE of the Tops of fttnging Nettles, Plan- 
. tane Leaves, of each alike quantity ; bruife 

them and ftrain the Juice out, and keep it clofe Me Ms 

ftopp’dina Bottle, of which take or 4 fpocnfuls 
every Morning and Fvening, fweetened with Su- 
gar of Rofes.. The Juice of Comfry-roots drank 
with Wine is alfo very good; let the Patient be 
blooded at firft, and fometimes gently purged. 
But if there happens to be any inward Sorenefs, 
occafioned by ftraining, ie Electuary will be ve-_ 

: i Pe "yes 
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ry convenient, viz. Takean ounce: f Lucatellus’s 
Balfam, of Conferve of Rofes 2 ounces, 12 drops 
of Spirit of Sulphur. to be made into a foft Fle- 
étuary with Syrup of white Poppies; the Dofe is 
the quantity of a Nutmeg every Morning and 
Evening. 

A Receipt that cured a Gentleman, who 
had a long time Spit Blood in a great 

Quantity, and was wafted with a Con- 
fumption. 
AKE of Hyfop-water, and of the pureft | 
Honey, of each a pint; of Agrimony and 

Colt’s-foot of each a handful, a Sprig of Rue, 
brown Sugar-candy, Liquorifh flic'd, Shavings of 
Hartfhorn, of each 2 ounces, Anifeeds bruifed 1 
ounce, of Figs fliced and Raifins of the Sun fto- 
ned, of each 4 ounces; put them allinto a Pip- 
kin witha gallonof Water, and boil it gently o- 
ver a moderate Fire, till half is confumed; then 
firain it, and when ’tis cold put it into Bottles, 
being clofe ftopp’d; take four or five fpoonfuls 
every Morning, at four in the Afternoon, and at 
Night the laft thing. If you add frefh Water to 

_ the Ingredients after the firft Liquor is ftrain’d off, 
you will have a pleafant Drink to be ufed at any 
time when you are a-dry. 

For the Scurvy. 

'AKE a pound of Guiacum-Bark, and half 
a pound of Saflafras, and a quarter of a 

pound of Liquorifh; boil all thefe in three quarts 
of Water till it comes to three pints, and when ’tis 
cold, put itin a Veffel with 2 gallons of Ales; in 
3 or 4 days *tis fit to drink; and drink no other 
Drink for 6 or 12 Months, according to the Vio- 

’ Tenceof the Diftemper. It will certainly aca : 
: or 
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For the Faundice. 

TAKE fome Tares (fuchas you feed Pigeons 
with) and dry them in an Oven, and beat 

them to Powder, and fift them, and take a {fpoon- 
ful of that Powder ina Morning fafting, and drink 
half a pint of White-wineafter it, and do thisfor 
3 Mornings together, andit will cure tho’ very 
far gone. 

For Corns on the Feet. 

Ak AKE the Yeaft of Beer (not of Ale) and 
fpread iton a linnen Rag, and apply it to 

the part aifected; renew it once a day for 3 or 4 
Weeks, It will cure. , 

For Chill-blains. 

OAST a Turnip foft, beatit to mafh, and 
apply it as hot as can be endured to the part 

affected. Let it lie on 2 or 3 days, and repeat it 
two or three times, 

To frop Bleeding inwardly. 

AKE two drams of Henbane-fted, and the 
. like of white Poppy-feed, beat them up with 

Conferve of Refes, and give the quantity of a 
Nutmeg at a time; or take twelve handfuls of 
Plantane-Leaves, and fix ounceso! freih Comfry- 
roots; beat thefe and ftrain out the Juice, and 
add to it fome fine Sugar, and drink it off: 

To ftop Vomiting. 
JT AKE a large Nutmeg, grate away half of 

it, and then toaft the flat fide till the Oil 
| oe a ouze 
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ouze out; then clap it to the Pit of the Stomach. 
Let it liefo long as *tis warm, repeat it often till 
cured, 

To kill a Tetter. 

'AKE flour of Brimftone, Ginger and burnt 
: Alium, a like quantity ; mix it with frefh 
Butter untalted, anoint as hot as can be endured 
at Bed-time; in the Morning wafh it. off with 
Celandine-water heated; while this is continued, 
the Party muft fometimes take Cordials to keep 
the Humour from going inward. 

An Ointment for a Blaft. 

LAKE Velvet-leaves and wipethem clean, and 
chop them fimall, and put them to unfalted 

Butter out of the Churn, and beil them gently 
till the goodnefs is out of the Leaves, then ftrain 
it intoa Gallipot, and keep it for ufe. Lay Vel- 
vet Leaves over the part after *tis anointed. 

A Poultice to ripen Tumours. 

; a ake half a pound of Figs, two ounces of 
white Lilly-roots, two ounces of Bean-Hour 

er Meal; boil thefe in water till it comes to a 
Poultice; {pread it thick on a Cloth, apply it 
warm, and fhiftit as often as it grows dry. 

For the Teeth. 
'AKE a pint of Spring-water, put to it fix 
{poonfuls of the bell Brandy, wafh the 

Mouth oftei with it, and ina Morning roll a bit 
of Altum alittle while in the Mouth. ~_ 

For 
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| Fora Drought in a Fever. 

M AKE Barley-water, {weeten it withSyrup 
of Violets, and tincture it with Spirit of 

Vitriol; let them drink fometimes of this; put 
Sal-prunella in Beer or Poffet-drink, and fometimes 
drink of that, andif they are fick or faint, give 
a {poonful of Cordial in a dith of Tea. 

A Powder that has reftored Sight when 
almoft loft. 

TA KE of Betony, Celandine, Saxafrage, Eye- 
bright, Pennyroyal and Levifticum, of each 

onehandful; of Annifeeds and Cinnamon of each 
half an ounce; take alfo of Grains of Paradice, 
Ginger, Hyfop, Parfley, Origany, Ofier of the 
Mountain, of each one dram; Galengal and Su- 
gar, of each one ounce: make all into a fine 
Powder, and eat of it every Day with your 

’ Meat fuch a quantity as you ufed to eat of Salt, 
and inftead of Salt; Ofier, youmuft have that at 
the Phyfick Garden. 

For a Cough fettled on the Stomach. 

"TAKE half a pound of Figs fliced, Raifins of 
the Sun ftoned as many, and a flick of Li- 

quorifh fcraped and fliced, a few Annifeeds and 
fome Hyfop wafh’d clean: Put all thefe in a quart 
of Spring-water; boil it till it comes to a pint; 
then ftrain it, and {fweeten it with white Sugar- 
candy. Take two or three fpoonfuls of 1t Morn- 
ing and Night, and when the Cough troubles 
you. as pills 

ree onilhcd etna of coke 
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To cure a Drop/y. 
"TAKE of Horfe-radifh-roots, fliced the long 

way as thin as you can, two ounces; {weet 
Fennel-roots fliced, two ounces; {weet Fennel- 
feeds beaten, two ounces; the Tops of Thyme, 
Winter-favory, {weet Marjorum, Water-crefles 
and Nettle-tops, of each one handful, wiped and 
fhred finall. Boilthefein three pints of Spring- 
water, a quart of Sack, and a pint of White- 
wine; cover it clofe, and let it boil till half be 
confumed; then take it off the fire, and let it 
ftand to fettle three hours; then ftrain it out, 
and to every Draught put in one ounce of the 
Syrup of the five Roots, which you may have 
ready made at an _Apothecary’s; take this in the 
Morning fafting, and at three a Clock in the 
Afternoon, and taft three hours after it. If the 
Party have the Scurvy (whichufually goes with 
the Dropfy) then add a fpoonful of the Juice of 
Scurvygra{s to each Draught. ) 

An excellent Method to cure the Drop/y. 

"TAKE a good quantity of black Snails, ftamp 
them well with Bay-falt, and Jay to the 

Hollow of the Feet, putting frefh twice a Day. 
Take likewife an handful of Spearmint and Worm- 
wood, bruife them, and put them into a quart of 
Cream, which boil till it comes to an Oil, then 
Strain and anoint thofe parts thatare {welled. Take 
of thetopsof green Broom, which after you have 
dried in an Oven, burn upon a clean Hearth to 
Afhes, which mingle very well with a quart of 
Whiteavine, let it ftand all Night to fettle, and 
in the Morning drink half'a pint of the cleareft, 
at four in the Afternoon, and at Night going to 
Bed do the fame, Continue laying the Poultice 

see ta 
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to your Feet, and drinking the White-wine for 
three Weeks together; this Method has been of- 
ten ufed with Succes, 

An experienced Eye-W ater to ftrengthen 
the Sight, and prevent Cataraéts. 
AKE of Eyebright-tops two handfuls, of Ce- 
landine, Vervain, Betony, Dill, Ground- 

pine, Clary, Avens, and Pimpernel, of each an 
handful, Ro{¢mary-ilowers aii handful, of Capon’s 
Gall, and Aloes bruifed, of each half an ounce, 
of long Pepper one dram; infufe 24 hours in two. 
quarts of White-wine, then draw it oft in a Glafs 
Still; drop the Water with a Feather into the 
Eye often. — 

For Stuffing in the Lungs. 

cB AKE white Sugar-candy, powder'd and 
fifted two ounces, China-roots, powder’d 

and fifted one ounce; Flour of Brimftone one 
ounce. Mix thefe with Conferve of Rofes, or 
the Pap of an Apple; and take the bignefs of a 
Walnut in the Morning, fafting an hour after it; 
and the laft at Night, an hour after you have 
eaten or drank. 

To cure Spitting of Blood, if a Vein is 
3 broken. , 
AKE Mice-dung beaten to Powder, as much 
as will lie on a Sixpence; and put it in a 

quarter of a pint of the Juice of Plantane, with 
a little Sugar: Give it in the Morning fafting, 
and at Night going toBed. Continue this fome 
time, and it will make whole, and cure. — 

K 
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To give Eafe in a violent Fit of the 

Stone. 

TAKE a quart of Milk, and two handfuls of 
~ dried Sage, a penny-worth of Hempfeed, 

one ounce of white Sugar-candy: Boil all-thefe 
together a quarter of an hour, and then put in 
half a pint of Rhenifh-wine. When the Curd is 
taken off, with the Ingredient, put it in a Bag, 
and apply it to the grieved part ; and of the Li- 
quor drink a good Glafs full. Let both be as hot 
as can be endured. If there is not Fafe the firft 
time, warm it again, and ufe it: It feldom fails. 

For the Strangury. 

TAKE three fpoonfuls of the Juice of Camo- 
mile in a {mall Glafs of White-wine, thrice 

a-dav for three days together. | 

To procure eafy Labour. 

TL AKE half a pound of Figs, half a pound of 
Raifins of the Sun ftoned, 4 ounces of Li- 

quorifh {craped and fliced; one fpoonful of Anni- 
. feeds bruifed; boil all thefe in 2 quarts of Spring- 

water till one pint is wafted; then ftrain it out, 
and drink a quarter of a pint of it Morning and 
Evening 6 Weeks before the time. 

To procure fpecdy Delivery when the 
Throws are gone. 

- "TAKE half a dram of Borax powder’d, and 
mixed with a Glafs of White-wine, fomeSu- 

. gar, and alittle Cinnamon-water, if it does no 
good the firft time, try it again two hours after, 
io likewife the third time, ~ 

fi 3 | To 
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To bring the After-Birth. 

IVE 30 or 35 drops of Oil of Juniper in 
a good Glafs of Sack. 

To prevent After-Pains. 

cB AKE half an ounce of large Nutmegs and 
toaft them before the fire, and one ounce of 

the beft Cinnamon, and beat them together; then 
mix it with the whites of two Eggs, beating it 
together in a Porringer, and take every Morning 
in Bed as much as will lie on the point of a Knife, 
and fo at Night; and drink after it the following 
Caudle: 

Take a quarter of pint of Alicaut Wine or 
Tent, a quarter of a pint of Red-rofe-water, and 
a quarter of a pint of Plantane-water ; mingle all 
three together, and beat 3 new-laid Eggs, yolks 

_ and Whites, and make a Caudle of them; put in- 
to it two ounces of double-refin’d Sugar, a quar- 
ter of an ounce of Cinnamon; you mutft boil the 
Cinnamon in the Wine and Water before the Eggs 
are in; and after all is mixed, put to it half a 
dram of the Powder of Knot-grals,; take of this 
fix fpoonfuls Morning and Evening after the Ele- 
ctuary. 

Another for the Jame. 

hs AKE a {mall quantity of Bole-Armoniac, and 
boil it in new Milk. Let the Party drink of 

it Morning and Evening, if it be either a Wo- 
man with Child, or in Child-bed. 

Take alfo fome Hog’s-dung, and wrap it ina 
fine linnen Rag, warm it well, and put it to the 
lower part of the Belly, and it will ftop 1mme- 

diately, ee: ios 1 et 4 
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To ftop Floodings. 

TT AKE the White of an Egg, and beat it well 
with 4 or 5 fpoonfuls of red Rofe-water, 

and drink it off morning and night 9 mornings 
together ; it has cured when all other things have 
failed. : 

Let the Party often take Ifing-glafs boiled or 
diffolved in warm new Milk, a pint at a time. 

A Plaifter for a Weakne/s in the Back. 

2 0 AKE Plantane, Comfry, Knot-grafs, Shep- 
herd's-purfe, of each one handful; ftamp 

them {mall, and boil them in a pound of Oil of 
Rofes, anda litile Vinegar; when ’tis well boil’d 
ftrain it, and fet it on the fire again, and put 
jato it.four ounces of Wax, one ounce of Chalk, 
Bole-Armoniac one ounce, and Terra-figillata 1 
ounce; boil all well, keeping it ftill ftirring, then 
cool it, and make it into Roils, and keep it . 
for ufe; {pread it on Leather when you lay it to 
the Back. 

Al Drink for the fame. 

AKE four Roots of Comfry, and of Knot- 
gra{s and Clary 1 handful, a {prig of Rofe- 

mary, alitile Galengal, a good quantity of Cin- 
namon aiid Nutmeg tliced, the Pith of the Chine 
of an Ox. Stamp and boil all thefe in a quart 
of Muftadine, then ftrain it, and put in 6 yolks 
of Eggs; {weeten the Caudle to your Tafte with 
double-refin’d Sugar, and drink a good Draught 
Morning and Evening. ‘Take of Crocus Martis 
and Conferve of red Rofes mixed together 3 or 4 
times a day. 3 

2 For 
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For a Flux. 

AKE a pint. of new Milk, and diffolve in it 
fo half a quarter of a pound of Loaf-fugar, 
as much Mithridate as the bignefs of a Walnut; 
give this for a Clyfter moderately warm; repeat 
it once or twice if. there be occafion. 

For the Falling down of the Fundament 

AKE Ginger and flice it, and put it ina 
_ little Pan, heat it by clear well. kindled 

Coals, and put it in a Clofeftool. Let the Party 
fit over it, and receive the Fume; caft in the 
Ginger by little and little, and keep. warm. 

To increafe Milk in Nurfes. 

WAKE Gruel with Lentils, and let the Par- 
ty drink freely of it ; or elfe boil them in 

Poffet-drink, which they like beft, 

A good Puree. 

Nfufe an ounce of Sena in a pint of Water 
] till half be conftimed; when ’tis cold, add to 
it one ounce of Syrup of Rofes, and one ounce 
of Syrup of Buckthorn ; mix them well together. 
This quantity makes two ftrong Purges for ei- 
ther Man or Woman, and 4 for a Child, 

To prevent Mifcarrying. 
'AKE of Dragons-blood the weight of a fil- 
ver Two-pence, anda dram of red Coral, 

the weight of two Barley-corns of Ambergreafe, 
the weight of. three Barley-corns of Ha/-India Be- 
zoar ; make all thefe into a very fine? 

Pee I _ mix 
- 
. 

owder,and 
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mix them well together, and keep them clofe in 
a Box; and if you are frighted, or need it, take 
as much at a time as will lie on a Penny, and. 
keep very ftill and quiet. Take it in a Caudle 
made with Mufcadine or Tent, and the Shucks 
of Almonds dried and beaten ‘to ‘Powder,’ and 
thicken it with the yolks of Eggs. Take it in a 
Morning fafting, and at Night going to Bed; this 
do till you are out of Danger, and lay the follow- 
ing Plaifter to the Back: <s, ° 
' Lake Venice Turpentine, and mix with it Bole- 
Armoniac, and fpread it on black-brown Paper 
the length and‘breadth of a hand, and lay it to 
the Small of the Back, keeping Bed. | 

For the Green-fickne/s. 

“TAKE an ounce of the Filings of Steel, or rufty 
Iron beaten to Powder, and mix it with two 
ounces of the flour of Brimftone; then mix it 
up into an Electuary with Treacle; the Party 
muft take the quantity of a Nutmeg in the Morn- 
ing fafting, and at four in the Afternoon, and 
continue it till cured. é 

To procure a good Colour. 

AKE Germander, Rue, Fumitory, of each 
a good handful, one penny-worth of Saffron 

tied upin a Rag, half a pound of blue Currants 
bruifed; ftamp the Herbs, and infufe all thefe In- 
gredients in three pints of Sack over a gentle fire 
till half be confumed; drink a quarter of a pint 
Morning and Evening, and walk after it;. repeat 

_ this quantity once or twice. ; 
You may adda {poonful of the following Syrup 

to every Draught. ‘Take 3 ounces of the Filings 
of Steel, and put it in a Glafs Bottle with a dram 
of Mace and as much Cinnamon, pour on them a we Gh quale 

= 



* 

ry Day; then ftrain it out. into anether Bottle, 
and put two pound of fine Loaf-fugar to it fine- 
ly beaten; let it fland till the Sugar is diflolved 
without ftirring it; then clear it into another 
Bottle, and keep it for ufe, 

For the Gout. : 

fi Sg a pound of Bees-Wax, and half a 
pound of Rolin, of Olibanum four ounces, 

of Litharge of Gold finely powder’d, and white 
Lead, of each 12-ounces; of .Neat’s-foot Oil, a, 
pint. Set the Oil, together with the Bees-Wax 
and Rofin, over the fire; as foon as they are 

melted, put in the Powders, keeping’it continu- 
ally ftirring with a Stick 5 as foon as it is boiled 
enough, take it off the fire, and pour it on a 
Board anointed with Neat’s-foot Oul, and make 
it into Rolls; apply this Plaifter, {pread on Sheep’s 
Leather, to the part affected; once a Week take 
of Caryocoftinum, the quantity of a large Nut- 
meg. diffolved in. White-wine, keeping Mie: {elf 
warm after it; by applying this Plat 

- 
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guart of the beft White-wine, ftop it up clofe, 
and let it ftand14 Days, fhaking the Bottle eve- 

er, .and 
taking the Caryocoftinum, there are many which: — 
have found very great Benefit. 

For the Piles. 
'AKE of the tops of Parfley, of Mullet, 
and of Elder-buds, of each 1 handful; boil 

in a fufficient quantity of freth Butter till it 
looks green, and has extracted the Smell of the 

Herbs ; ftrain, and anoint the Place with it three 
or four times a-day, 

A bitter 
+ 
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A bitter Draught. 

‘T Ak E of the Leaves of Roman Wormwood,’ 
the Tops of Centaury and St. Fobn’s-wort, 

of each a finall handful, Roots of Gentian fliced 
2 drams, Carraway-feeds half an ounce; infufe 
thefe in half a pint of Rhenifh, and three pints 
of White-wine for 4 or 5 Days; take a quarter of 
a pint ina Morning, filling up the Bottle, and 
it will ferve 2 or 3 Months, 

For the Piles. 

"TAKE calcin’d Oyfter-fhells, mix it with 
Honey, and anoint the Part tenderly night 

- and morning. 

Another for the fame. 

“~AKE a fheet of Lead, and have a piece of 
Lead made like a Slickftone; then between 

them two grind white Lead and Sallet-Oil till ’tis 
very fine, put it in a Gallipot for ufe. If the 
Piles are inward, cut a piece of old Tallow Can- 
dle, and dip it in this Ointment, and put it up; 

if outward, put fome on a fine Rag, and put it 
to them. 

For the Hemorrhoides inflamed. 
E T the Party dip their Finger in Balfam of 
Sulphur made with Oil of ‘Turpentine, and 

anoint the Place 2 or 3 times a-day. > 

For Coftivene/s. 
AKFE Virgin-Honey a quarter of a pound, 

7” and mix with as much Cream of Tartar at 
| ar 
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will bring it to a pretty thick Fleuary, of 
which take the bignef$ of a Walnut when you 
pleafe; and for your Breakfaft eat Water-gruel 
with common Mallows boiled in it, and a good 
piece of Butter; the Mallows muft be chopt {mall, 
and eaten with the Gruel. 

To raife a Blifter. 

| i HE Seeds of Clemmatis Peregrina bein& 
bound hard on any Place, will in an hour 

or two raife a Blifter, which you muft cut and 
drefs with Melilot Plaifter, or Colewort Leaves, 
as other Blifters. 

Likewife Leaven mix'd with a little Verjuice, 
*and about half a penny worth of Cantharides Flies 
and {pread on Leather the bignefs you pleafe, wil 
in nine or ten hours raife a Blifter, which drefs 
as ufual. 

Plaifter for the Feet in a Fevers : 

FLAKE of Briony-roots one pound, tops of 
+ Rue a handful, black Soap four ounces, and 
Bay-falt two ounces; beat all thefe in a Mafh, 
and out of this {pread on a Cloth for both Feet, 
apply it warm, and few Cloths over them, and 
let them lie twelve hours; if there be occafion, 
renew them three times, 

Al Drink for a Fever. 

AKE a quart.of Spring-water, and boil in 
it an ounce of burnt Hartfhorn, a Nutmeg 

quartered, a ftick.of Cinnamon, let it boil .a 
guarter of an hour; when ’tis cold fweeten it to 
your Tafte with Syrup of Lemonsor fine Sugar, 
with as many drops of Spirit of Vitriol.as will 
juf fharpen it, Drink vf this when you say" 

~ 
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A F omit. 

AKE 7 or 8 Daffodil-roots, and boil them 
ina pint of Poflet-drink, and inthe work- 

ing drink Carduus-water a gallon or more; your 
Poffet muft be cold when you drink it, and your 
Carduus-Tea muft be blood-warm, if it works 
too much, put fome Salt in a difh of Poffet, and 
drink it off. : 

For the Hickup.. 

WAKE three or four preferved Damfons in 
your Mouth ata time, and {wallow them 

by degrees. | 

For the Cramp. 

AKE of Rofemary-leaves and chop them 
very fmall, and few them in fine Linnen, 

and make them into Garters, and wear them 
Night and Day ; lay a Down-pillow on your Legs 

— in the Night. | 

For Weaknefs 3 the Hands after a 
Palfey. | 

T4 KE of thetops of Rofemary, bruife itand 
make it up into a Ball as big asa great Wal- 

nut, and let the Party roll it up and down in 
their Hand very often, and grafp it in the Hand 
till *tishot; do this very often. 

For an old: Ache or Strain. 
EA KE an ounce of Lucatellus’s Balfam, and 

-mix it with 2 drams of Oil of Turpentine, 
gently heat it, anoint the Place, and put new 
Flannel on it. ’ For 
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For the “faundice. 

AKE half an ounce of Rhubarb made into 
“ Powder, and beat it well with two handfuls 

of good Currants well cleaned : and of this Ele- 
ctuary take every Morning a piece as big asa 
Nutmeg for 14 or 15 Mornings together, or lon= 
gerif need require. 

For the Cheick. 

TAke half a pint of Dr. Stevenss Water, as 
much Plague-water, as much Juniper-berry- 

water, and an ounce of Powder of Rhubarb: 
Shake the Bottle, and take 4 or 5 fpoonfuls ata 
time, when the Fit is on you, or likely to come. 

For a Burn. 

IX Lime-water with Linfeed-Oil; beat - 
it together, and witha Feather anoint the 

Place, and put ona Plaifter to defend it. 

To cure a Place that is {calded. 

PG SAKE Linfeed-Oil, and put to it as much 
thick Cream; beat them together very well 

and keep it for ufe. Anoint the Place that is 
{calded twice a day, and it will cure it. “Put on 
it foft Rags, andlet nothing prefs on it. 

Lhe bitter Draught. 

“y(A KE of Gentiar-root, three drams; of Ca- 
. momile-flowers, one ounce; of: Rofemary- 

flowers, oneounce; of topsof Centaury; tops of 
Roman Wormwood, tops cf Carduus, of each on¢ 
handful. Boil all thefe in two quarts of Spring- 
ae page Ae water, 

a 

” 
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water, tillitcomesto aquart. You may adda 
pint of White-wine toit. Strain it out, and when 
*tiscold, bottle it. Drink a quarter of a pint-in 
the Morning, and as much at four a-Clock in the 
Afternoon. 

To draw out aThorn. 

TA KE the Roots of Comfry, and bruife them 
in a Mortar with a little Boar’s-greafe, and 

ufe this as a Plaifter. 

For a fcald Head. 

"TS KE three fpoonfuls of Juice of Comfry, 
two pennyworth of Verdegreafe, and half 

a pound of Hog’s-Lard: Melt it together, but let 
it not boil. Cut off the hair, and anoint the 
place: It will cure it. 

For the Falling-Sickne/s. 

AKE the After-birth of a Woman, and dry 
it to Powder, and drink half an ounce there~ 

of ina Glafs of White-wine for fix Mornings to- 
gether. If the Patient be a Man, it muft be the 
After-birth of a female Child; if a Woman the 
contrary. i 

For the Trembling at the Heart. 

AK FE aSyrup of Damafk Rofes, and add 
thereto a finall quantity of red Coral, 

Pearl, and Ambergreafe, all finely beaten and 
powdered: Take this fo long as your Pain conti- 
nues, about a fpoonful ata time. 

For 
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For a Pleurify, if the Perfon cannot be 
* blooded. | 
"TAKE of Carduus, the Seeds or Leaves, a 
“large handful; boil them in a pint of Beer, 

till half is confumed; then ftrain it, and give it 
the Party warm. They muft be fafting when they 
take it, and faft fix hours after it, or it will do 
them harm. - 

To draw a Rheum from the Eyes. 

OAST an Egg hard, then cut out the yolk, 
and take a {poonful of Cummin-feed, anda 

handful of Bears-foot ; bruife them and put them 
into the white of the Egg, fo lay it hot on to 
the Nape of the Neck ; bind it on with a Cloth, 
and let it lie 24 hours, fo lay on frefh again. Ic 
will cure in alittle time, 

To clear the Eyes. 

“TAKE the white of Hens-dung, dry it very 
well, and beat it to Powder; fift it, and blow 

it into the Eyes when the Party goes to Bed. 

"For a Pin or Web in the Eye. 

AKE the Gall of a Hare and Honey, of each 
alike quantity ; mix them together, and take 

a Feather and put a little into the Eye, and it 
willcure in two or three days. 

If a Hair or Fifh-Bone ftick in the Throat, im- 
mediately fwallow the yolk of a raw Egg, itisa 
very good thing, a 

bath. «it eas VU 3 Po hn 
, & 

’ ne a: a. 
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An extraordinary Ointment for Buraus 
and Scalds. 

AKE of red Dock-Leaves, and Mallow- 
Leaves, of each a large handful, two heads 

of Houfeleek, of green Elder, the Bark being 
fcrap’d from it, a {inal handful ; wath the Herbs 
and the Elder, which being cut finall, boil ina 
pint and an half of Cream; boil till it comes to 
an Oil, which, as it rifes” up, take off with a 
Spoon; afterwards ftrain, and put to it 3 drams 
of white Lead powdered fine. 

oo 

A very good Drink to be ufed in all forts 
of Fevers. 

"TAKE two ounces of burnt Hartfhorn, boil it 
with aC:uftof Breadinthree pints of Water 

toaquart; ftrain, and put to it of Barley, Cin- 
namon-water 2 ounces, Cochineal half a dram, 
{weeten it with fine Sugar, and let the Patient ag 
often as he is thicfty, drink plentifully of it; rub 
Oe Cochineal in a Mortar together with the Su- 

| a Cure the yellow or black Faundice. 

rl AKE a quart of White-wine, a large red Dock~ 
root, a Bur-root, that which bears the {mall 

Bur, two penny worth of Turmerick, a little 
Saffron, a little of the white of Goofe-dung that 
feeds on the Green ; boil allthefe together a little 
while; then let it run thro’ a Strainer: Drink it 
Mornin g and Evening three days. | 

A Plaifter for the Sciatica. 

4 Osan yellow Wax a pound, the Juice of 
Marjoram and red Sage, of each fix Pee 

uls, 
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fuls, Juice of Onions two fpoonfuls; let allthefe 
boil together till the Juice is confumed, and when 
*tis half cold, put in two ounces of Turpentine, 
and of Nutmegs, Cloves, Mace, Annifeeds, and 
Frankincenfe, of each one as ane finely pow~ 
dered ; ftir it well together and make a Plaifter. 

_ A Salve for the King’s Evil. 

‘A KE a Burdock-root, and a white Lilly- 
root; wafh, dry, and{crape them; wrap 

them in brown Paper, and roaft them-in the Em- 
bers; when they are foft. take them out, and cut 
out the burn or hard, and beat them in a Mortar 
with Boar’s-greafe and Bean-flower: when ’tisal- 
moft enough, put in as much of the beft Turpen- 

_tine as will make it fmell of it, then put it in a 
Pot for ufe, rods 

The Party muff take inwardly two fpoonfuls of 
Lime-water in the Morning, and faft two hours 
after it, and do the fame at Four a-Clock in the 
Afternoon. If there be any Swelling of the Evil, 
they muft bathe it with this Water a quarter of 
an hour together, a little warmed, and wet.a 
Cloth and bind it on the Place; but if the Skin 
be broken, only wafh it in the Water, and {pread 
a thin Plaifter of the Salve and lay onit; fhift it 
once a-day ; if very bad, you muftdrefs it twice 
a-day. . 
T make the Lime-water. Take a Limeftone as. 

big as a Man’s Head, it muft be well burned ; put 
it into fix quarts of boiling Water, cover it clofe, 
butfometimes ftir it; the next day when °tis fet- 
tled pour off the clear Water, and keep in Bottles 
for ufe. | 

Lo cure Bur ftenne/s. 
WAKE. Hemlock, and bruife it a little, heat 

A at pretty well, and:apply it twice a day, 
Med U4 without 
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without any Trufs, and keep the Party as ftill as 
may be. This has cured when many other Things 
have failed. 

A Powder for Burftenne/s. 

AKE a good quantity of wild Mufk, Roots 
and all, pick, wafh anddry them; then take 

of Currant-leaves, Vine-leaves and Strings, an e- 
qual quantity ; then take almoft a quart of Hemp- 
feeds: you muft lay the Seeds at the bottom of a 
Pot, and the Leaves and Roots on the top ; then 
putit intoan Oven, dry them, rub them to Pow- 
der, and fift them together. The Party muft take 
as much of this Powder as will lie on a Sixpence, 
in alittle Ale, inthe Morning, and at four in the 
Afternoon, and continue it five or fix Weeks: 
‘The Powder fhould bemadein May if poffible. 

For the Chin-Cough. 

"T AKEa {poonful of the Juice of Penny- 
royal, mixed with Sugar-candy beaten 

to Powder. Take this for nine Mornings toge~ 
ther. 

To cure the Itch without Sulphur. 

TT AKEa handful of Elecampane-root, and as 
much fharp-pointed Dock ; fhred them {mall, 

and boilthem in two quarts of Spring-water till 
it comes toa pint; {train the Liquor, and with it 
let the Party wafh his Hands or Face two or three 
timesa day. 

For the Ish. 

J AKE of Camomile and Velvet-leaves,Scurvy- 
grafs. and Capon’s Feathers, of each one 

ee | handful ; 
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handful; boil thefe in half a pound of Butter out 
of the Churn till’tis an Ointment, then ftrain it 
out, and mix with it half an ounce of Black Pep- 
per ‘beaten fine; ftir it in till tis cold, and aneimt 
the Party with it all over, keepon the fame Lin- 
nen for a Week; then wath with warm Water 
and Sweet-herbs, and put on clean Linnen. Be- 
fore you begin to ufe this, you muft take Brim- 
ftone and Milk for three Mornings: keep warm, 
and purge well after ° tis. over, 

For the Scurvy or Dropfy 

TAMP and ftrain the Juice of the Leaves of 
Elder, and toa quarter of a pint of Juice 

put fo much. White-wine; warm it a little and - 
drink it off, and do thus for four or five Morn- 
ings together : If it purge you it will certainly 
do good. Take this in the Spring. 

For a Loofene/s. 

OIL a good handful of Bramble-leaves in 
Milk, {weeten’d with Loat-fugar; drink it 

Night and Morning. 

For an Ague. 
IVE as much Virginia Snake-root dried and 
powder’d as will lie upon a Shilling, in a . 

glafs of Sherry or Sack, juft before the cold Fit 
begins; ufe this two or ‘three times till the Ague 
Is gone, 

For an Ague. 

AKE an ounce and half of the beft refin'd 
Aloes, and fteep it in a quart of Brandy; _ 

+ 

infufe it 48 hours, and take 4 {poonfuls gut beets 
fore the Fit comes, : 

‘For 

fe 
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Por an Ague. 

T AKE a pint of red Rofe-water, and put to 
| it an ounce of white Sugar-candy, and 
the Juice of three Sevil Oranges ; mix all toge- 
ther, and drink it off an hour before you expect 
the Fit... It cures at once or twice taking. 

: ; . ) 

An Ointment for a Burning or Scald. 

PW “AKE a pound of Hog’s-Lard, and two good _ handfuls of Sheeps-Dung, and a good hand- 
ful of the green Bark of the Elder, the brown 
Bark being firft taken off; boil all thefe to an 

-Ointment. You mutt tirft take out the fire with | 
Sallet-Oil, and a bit of an Onion, and the white 
of an Ege beaten well together; then anoint 
with the Ointment, and in lefs than a Week it 
will be well. | 

’ A Cere-cloth. 

td i AKE 3 pounds of Oil-olive, and halfa pound 
of sed Lead, and half a pound of white 

Lead, both powder'd and fifted; then take three 
ounces of Virgin-Wax, 2 ounces of Spanz/h Soap, 
and 2 ounces of Deer’s-fuet ; put all thefe things 
into a brafs Kettle, fetting it over the fire, flir- 
ring it continually till at comes to the height of 

“a Salve, which you may know by dropping lit-. 
tle on a Trencher, and if it neither hangs to the 
Trencher nor your Fingers it is enough; then dip 
your Cloths in, and when you take them out, 
throw them into a Pail of Water, and as they 
cool take them out and lay them ona Table, and 
clap them, and when you have done, roll them up 

with Papers between, and keep them for ufe; 
they muft be kept pretty cool. This Cere-cloth 

is good for any Pain, Swelling, or Bruifey: 
eh. Pas , Siete The 

i 
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| The Yellow Balfam. 

AKE 8 ounces of Burgamy-Pitch, 3 ounces 
T and halfof yellow Bees- Wax fliced; 1 pound 
of Deers-fuet, one ounce of Venice-Turpentine 
beaten up in Plantane-water, half a pint of red 
Rofes, a quarter of a pint of Vinegar of red Rofes, 
24 cloves of Garlick, and of Salt-petre dried be- 
fore the fire half the quantity of a Nutmeg; bruife 
the Garlick in a Stone Mortar, and fet the Oil, 
Vinegar, and Garlick, in an earthen Pipkin over 
the fire; let it boil gently half an hour; then 
put in the Pitch and Wax, and when that is 
melted, put in the Suet, and one ounce of Palm- 
Oil; then let it boil a quarter of an hour longer; 
then take it off the fire, and put in the Turpen- 
tine and Salt-petre; fet itover the fire again fora 
little while; then take it off, and let it ftand to 
cool, then pour it gently into your Gallipots; be 
{ure you put in no Dregs; the Vinegar will fall 
to the bottom; tie the Gallipots down with Lea- 
ther, °*Tisan excellent Salve for fore Legs, Boils, 
Whitlows, fore Breafts, and may fafely be ufed 
to draw Corruption out of any Sore; put a lit- 
tle of it on Lint, and put a Plaifter of the follow- 
ing Black Salve over it. 

The Black Salve. ' 

fT AKE a pint of Oil of Olives, 3 quarters of . 
a pound of yellow Wax, 2 ounces of Frank- 

jncenfe finely beaten and fearced, 2 ounces of the 
beft Maftich, 2 ounces of Olibanum, 2 ounces of 
Myrrh, halfa pound of white Lead finely ground, 
and 2 drams of Camphire: Boil thefe till they 
are black; then let it ftand.a little, oil a Board, _ 
and pour it on, and’ oil your Hand, and make it 
up in Rolls for ufe, lot Tes 2: if 

, For 
% 
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For the Falling-fickne/s. 

AKE of the Powder of a Man’s Scull, of 
Cinnabar, and Antimony, of each 1 dram, 

of the Root of Male-Peony and Frog’s Liver 
dried, of each 2 drams, of the Salt of Amber half 
a dram, Conferve of Rofemary 2 ounces, Syrup 
of Peonies enough to make it intoa foft Electu- 
ary, of which give the quantity of a large Nut- 
meg every Morning and Evening, drinking after 
it three ounces of the Water of the Lillies of the 
Valley; take it three days before the New Moon, 
and three days before the Full Moon; to bring 
the Patient quickly out of the Fit, let his No- 
ftrils and Temples be rubb’d with the Oil of 
Amber. 

For an Age. 

"TAKE a quart of ftrong Beer, and a good 
quantity of the youngeft Artichoke-leaves , 

fhred them, and boil them very well together ; 
when you think it almoft enough, put a {poon- 
ful of Muftard-feed bruifed, and give it one boil, 
then ftrain it and bottle it. Take half a pint 
as hot as you can, half an hour before the Fit 
comes. 

“At Calcif a Water to dry up Ulcers and 
old Sores. 

PT’ AKE of the beft Roman-Vitriol 3 ounces, 
Camphire 1 ounce; beat them into fine Pow- 

der, put them into the bottom of a Crucible, and 
fix it in hot Embers; cover it with white Paper 
four double, and put a little Tile on it: Let it 
be well calcin’d, but not toomuch; when ’tis cold 
beat it into fine Powder, and fift it; then add to 
it 3 ounces of Bole-Armoniac, beaten and fifted ; 
ny I mix 

r 
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mix all together, and to half an ounce of this 
Powder put a quart of Spring or Plantane-water ; 
boil the Water, and when ’tis blood-warm put in 
your half ounce of Powder, and ftir it together in 
a Pewter Bafon till *tis quite cold, then put it in 
a Bottle for ufe. When you ufeit, fhake the 
Bottle, and pour fome out and ufe it as hot as 
can be endured, either by Syringe, or wafhing 
the Place twice or thrice a-day, and ufe the fol- 
lowing Plaifter or Salve. 

The Leaden Plaifter. 

AKE of white Lead 3 ounces, of red Lead 
“7 ounces, of Bole-Armoniac nine ounces ; 

beat all into fine Powder, and put to them a pint 
of the beft Oil-olive, incorporate them over the 
Fire, and let them boil gently half an hour, put- 
ting in one ounce of Oil of Exeter; ftir it conti- 
nually, and when *tis enough, make it up in Rolls. 
This is a drying Plaifter. | 

A Salve for a Burn or Scald. 
"TAKE one pound of Mutton-fuet fhred finall,; 

melt it, and put into it Thyme, Sweet-mar- 
joram, Melilote, Pennyroyal and Hyfop, of 
each a good handful chopp’d fmall, and let it ftand 
together four days; then heat and ftrain it out, 
and put in the fame quantity of Herbs again, and 
let it ftand four days longer; then heat it and 
ftrain it out, and to that Liquor put five pound 
of white Rofin, and two pounds of Bees-Wax 
fliced, and boil it up to a Salve; and when ’tis 
cold enough, oil a Board, pour it on it, and make 
it up in Rolls: This is an admirable Salve when 
the fire is taken out. You muft take out the 
fire with Oil; anoint it with Oil with a Feather, 

__ then lay on the Plaifter, ’Tis good for a finall 
Cut, or Iffue inflamed, . A 
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A Green Salve. 

pe AKE 5 handfuls of Clown’s All-heal, ftamp 
it and put it in a Pot, and add to it 4 ounces 

of Boar’s-Greafe, half a pint of Oil-olive, and 
Wax three ounces fliced; boil it till the Juice is 
confumed, which is known when the Stuff doth 
not bubble at all; then ftrain it and put it on the 
fire again, adding 2 ounces of Venice-Turpentines 
let it boil a little and put it in Gallipots for ufe. 
Melt a little in a Spoon, and ifthe Cut or Wound 
be deep, dip your Tents in it; if not, dip Lint 
and put on it, and defend the Place with a Lea- 
den Plaifter;, drefs it once a-day. 

For a Sore Breaft when ’tis broken. 
'AKE a quarter of a pound of Raifins of the 

| Sun ftoned, and beat them very fmall ; then 
add to it near as much Honey ; and beat it toge~ 
ther into a Salve; {pread it on a Cloth, and make 
Tents if occafion. Drefs it once a-day ; when 
*tis well drawn ufe the Yellow Balfam, and Black 
or Leaden Plaifter. | 

A Poultice for a Sore Breaft before *tis 
broken. 

By OIL white Bread and Milk toa Poultice, then 
put to it Oil of Lillies, and the yolk of an 

Fee, fet it over the fire again to heat, and ap- 
ply it as hot as.can be endured: Drefs it Morn- 
ing and Night till *tis broke, then drefS it with 
the Poultice of Raifins. : | 

To difperfe Tumours. 
'AKE of Yellow Wax, Frankincenfe and 

| Rofin, of each four-ounces; melt them to- 
sere eatl aH gether, 
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gether, firain it out, and when ’tis cool make it 
in a Roll, and keep it for ufe. 

Lo keep a Cancer in the Breaft from in- 
creafing. Ai A 

~S * AKE of Lapis Calaminaris 4 ounces all in 
gone piece, and having made it red hot ina 

Crucible 9 times, quench it every time in a pint of 
White-wine; then take 2: ounces of Lapis Tutty, 
and having burnt that red hot in a Crucible 3 times, 
quench that every time inva pint of red Rofe-wa- 
ter: Then beat the Tutty and the Calaminaris 
Stone together in a Mortar very fine, and put it 
in agla{s Bottle, and put the Rofe-water and 
White-wine to it, and fhake it three or four 
times a-day for nine days before you begin to 
ufe it. You muft keep the Wine and the Rofe- 
water clof{é covered when you quench the Stone, 
that the fteam does not go out. When you ufe 
it fhake it well, and dip Rags in it, and lay them 
to the Breaft, let the Rags remain‘on till ’tis 
drefs'd again: It muft be drefi’d twice a-day, 
Night and Morning. The clear Water is excel* 
lent for weak or fore Eyes. 

For a Swelling in, the Face. / 

"f AKE a handful of Damafk-rofe Leaves, boil 
them in running Water till they are tender ; 

ftamp them to a Pulp, and boil white Bread and 
Milk till tis foft; then put in your Pulp with a 
little Hog’s-lard, and thicken it withthe yolk of 
an Ege, and apply at warm. ) Ro | 

‘For a fore Throat. 
AKE a Plaifter of Paracelfus four inches 
broad, and fo long as to come from Ear to 

sient 2, et TROG Ses Blak, 



‘ 
. _ 

* 

Le 

304 The Compleat Houfewife. 
Ear, and apply it warm to the Throat; then bruife 
Houfe-leek and prefs out the Juice, add an equal 
quantity of Honey,and a little burnt Allum; mix 
all together, and let the Party often take fome on 
a Liquorifh-ftick. | 

7 A purging Dee Drisk 

'A KE of Garden Scurvygrafs fix handfuls, 
Water-Creffes and Brooklime of each four 

handfuls, Peach Bloffoms four handfuls, Nettle- 
tops and Fumitory, of each 3 handfuls, Monk’s- 
Rhubarb four ounces, Sena four ounces, China 
two ounces, Sarfaparilla three ounces, Rhubarb 
one ounce, Coriander and {weet Fennel-fteds of 
each half an ounce; cut the Herbs, flice the 
Roots, bruife the Seeds, put them in a thin Bag, 
and hang them in four gallons of fimall Ale; af- 
ter three days drink a pint of it every Morning. 
Be regular in Diet, eat nothing falt or fowre. 

Pills to purge the Head. 

AKE of Extra& of Rudium 2 drams, and 
Pill-Feetida one dram; mix thefe well toge- 

ther, and make it into 12 Pills; take 2, or if the 
Conftitution be ftrong, 3 of them at 6 a-clock in 
the Morning: drink warm Gruel, or thin Broth, 
or Poffet-Drink, when they work. 

For a Cancer in the Mouth. 

T AKE Celandine, Columbine, Sage, and Fen- 
nel, of each one handful, ftamp and ftrain 

them, and to the Juice put a {poonful of Honey, 
half a fpoonful of burnt Allum, and as-much 
Bole-Armoniac beaten fine; mix and beat all thefe 
together very well, and wrap a little Flax about 
a Stick, and rub the Canker with it; if it bleeds 
*tis the better. A 
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A Water for fore or weak Eyes. 
"T AKE of Ground-Ivy, Celandine and Daifies 

of each alike quantity ftanrpt and ftrain‘’d, 
and add to the Juice alittle Sugar and white 
Rofe-water ; fhake this together, and with a Fea= 
ther drop it into the Eyes; this takes away all 
manner of Inflammation, Spots, Itching, Smart- 
ing or Web, and is an excellent thing for the 
Eyes. | 

A Chfier for the Worms. 

"T Ak E of Rue, Wormwood, Lavender-Cotton, 
three or four {prigs of each, a fpoonful of 

Annifeeds bruifed; boil thefe in a pint of Milk 
till the third part be confumed; then ftrain it 
out, and addto it as much Aloes finely powder’d 
as willlieon a Three-pence ; {weeten it with Ho- 
ney, and give it pretty warm; it fhould be gi- 
ven three Mornings together ; and the beft time 
is three Days before the New or Full Moon, 

Lucatellus’s Balfam. 

A AKE of Venice Turpentine one pound, the 
beft Oil 3 pints, Sack 6 {poonfuls, yellow 

Wax half a pound, natural Balfam one ounce, 
Oil of St. fobn’s-wort oneounce, red Sanders well 
powdered one ounce; cut the Wax in thin Slices, 
and fet it over the Fire in a large Skillet, and 
when ’tis all melted putin the Turpentine ; firft 
wath it 3 feveral times.in red Rofe-water, then 
ftir them well together till they boil alittle; then 
take it off from the Fire and let it cool, The next 
day take it out of the Skillet and cut it in thin fli- 
ces, that all the Water may be got out of it; 
then fet it over the Fire again, and when ’tis 
melted ftir it well together ; then put in the Oil, 
and the Oil of St. fobn’s-wort, and the natural 
as ; | x i Balfam, 
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Balfam, and the Sack and the Sanders, ftirring 
them all together very well; then let it boil a 
little while, and take it off the Fire and ftir it 2 
hours alloneway. When ’tis cold put it in Gal- 
lypots and cover them with Leather; 1t will keep 
good twenty Years, and the older the better. 

A Salve for a Cerecloth, for Bruifes or 
ches. 

FW IAKE apint of Oil; 9 ounces of red Lead, 
2 ounces of Bees-wax, a Shillings-worth of 

Sperma-Cete, 2 ounces of Rofin beaten and fifted ; 
fet all thefe on a foft Fireina Bell-Skillet; ftirring 
tillit boils, and then try it on a Rag, whether it 
firmly fticks upon it; when it does ftick, take it_ 
off; and when you have made what Cerecloths 
you pleafe, pour the reft on an oiled Board, and 
make it upin Rolls, °*Tis very good for a Cut or 
ereen Wound. : 

Ln Ointment for a Cold on the Stomach. 

AKE an ounce and half of the Oil of Va- 
‘lentia-Scabiofa, Oil of Sweet-Almonds a 

quarter of an ounce, a quarter of an ounce of 
Man’s Fat, and 4 feruples of the beft Oil of Mace; 
mix thefe together, and warm a little in a Spoon, 
and Night and \/orning anoint the Stomach, Lay 
apiece of black or lawn Paper on it. 

To make Gafcoigne’s Powder. 
AKE of Powder of Pearl, red Coral, Crab’s- 
Eyes, white Amber and Hartfhorn, of each 

oneounce; beat them to a fine Powder and fearce 
them. Then take a dram of oriental Bezoar, and 
a dram of Ambergreafe, and mix with the Pow- 
ders; then take off the black 'loes of Crab’s- 

Claws 
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Claws beaten to a fine Powder, as much as of all 
the reft of the Powders, for this is the chief; then 
mix all well together, and make them up in Balls 
in Jelly of Hartfhorn, and in your Jelly infufe a 
finall quantity of Saffron to give them a Colour; 
when you have rolled them in Balls as big as a 
Walnut, lay them on a China or Silver Plate to dry ; 
when they are fully dry and hard, paperthem up, 
and keep them for ufe. ‘The Dofe you muft give 
ata time, isto a Man or Woman ten or twelve 
grains in Dragon, Carduus, or the Lady Allen's 
Water; the Party going to Bed and cover’d warm. 
The Crabs ufed in this Powder muft becaught in 
May or September, andthey muft not be boiled, 

A Water to cure red or pimpled Faces. 

AKE a pint of ftrong White-wine Vinegar, 
and put to it Powder of the Roots of Orice 

3 drams, Powder of Brimftone half an ounce, and 
Camphire 2 drams, ftamp with a few blanched 
Almonds, 4 Oaken Apples cut in the middle, and 
the Juice of 4 Lemons, and a handful of Bean- 
fiowers; put all thefe together in a ftrong double 
glafs Bottle, fhake‘them well together and fet it 
in the Sun for 10 days; wath the Face with this 
Water, let it dry on, and don’t wipe it off This 
cures red or pimpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muft eat the fol-. 
lowing Diet for 3 Weeks ora Month. 

_ "Take Cucumbers and cut them as finall as Herbs 
%o the Pot, boil them in a fimall Pipkin with a 
piece of Mutton, and make it into Pottage with 
Oatmeal: So eat a Mefs Morning, Noon, and 

- Night without Intermiffion for three Weeks or a 
Month. This Diet and the Water has cured when 
nothing elfe would do. a 

X 2 ee iA 



308 The Compleat Houfewife. 

AA good ching to wajh the Face im. 

"TAKE alarge piece of Camphire, the quantity 
of a Goole Egg, and break it fo that it may 

go into a pint Bottle, which fill with Water; 
when it has ftood a Month, put a {poonful of it 
in 3 f{poonfuls of Milk, and wafh in it. | 

Wear a piece of Lead beaten exceeding thin 
for a Forehead-piece under a Forehead-cloth,, it 
keeps the Forehead finooth and plump. 

A Plaifter for Worms in Children. 

TAKE 2 ounces of yellow Wax, and 2 ounces 
Ay of Rofin, boil them half an hour, ftirring 
them all the while ; fcum them well and take it off, 
and put to it 3 drams of Aloes, and 2 f{poonfuls 
of Treacle, and boilit upagain; rub a Board with 
frefh Butter, and pour the Salve thereon, work it 
well, and make it up in Rolls: When you make 
the Plaifter, fprinkle it with Saffron, and cut a 
hole againft the Navel. 

The Stomach Plaifter. 

‘TAKE of Burgamy-Pitch, Frankincenfe and 
Bees-Wax, of each one ounce, melt them 

together, then put in 1 ounce of Venice ‘Turpen- 
tine, and 1 ounce of Oil of Mace; melt it toge- 
ther and {pread your Plaifter on Sheep’s-Leather; 
rate on it fome Nutmeg when you lay it on they 

Stomach. - 

To make a Quilt for the Stomach. 

AKE 4a fine Rag 4 inches {quare, and fpread 
| Cotton thin over it; then take Mint and 
Sweet-marjoram drid and rubb’d to Powder, and | 
ee 2 tip | ftrew 

; 
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firew it over the Cotton pretty thick; thentake 
Nutmeg, Cloves and Mace, of each a quarter of 
an ounce beaten and fifted, and ftrew that over 
the Herbs, and on that ftrew half an ounce of 
Gallengal finely powdered, then a thin Row of 
Cotton, and another fine Rag, and quilt it toge- 
ther. When you lay it on the Stomach, dip it 
in hot Sack and lay it on as warm as can be en- 
dured. This is very good for a pain in the Sto- 
mach, 

For the Painsof the Gout. 

IX Barbadoes-Tar, and Palm-Oil an equal 
quantity, juft melt them together, and 

gently anoint the Part affected. 

A prefent help for the Cholick. 

IX as much Mithridate asa Bean in a 
{poonful of Dragon-water, and give it the 

Party to drink, and-lay a little Suet on the Na- 
vel; keep in Bed, 

\ A Plaifter for the Cholick. 

PREAD the whites of 4 or 5 Eggs well beaten 
S on fome Leather, and over that ftrew ona 
{poonful of Pepper, and as much Ginger finely 
beaten and fifted, then put this Plaifter on the 
Navel; It often gives {peedy eafe, 

For the Aue. 
TAKE Smallage, Ribwort, Rue, Plantane and 

~ QOlibanum; beat all thefe well together with 
a little Bay-falt, and put itin a thin Bag, and lay 
at to the Wrift a little before the cold Fit comes. » 

Piao) A 
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A Powder for Convulfion Fits. 

"LAKE a dram and half of fingle Piony-feed, 
of Mifletoe of the Oak one dram, Pearl, 

white Amber, and Coral, all finely powdered, of 
each half a dram, Bezoar 2 drams, and 5 Leaves 
of Gold ; make all thefe up ina fine Powder, and 
give itina fpoonful of black Cherry-water, or if 
you pleafe Hyfterical Water. You may give toa 

Child new born, to prevent Fits, as much as will 
» jieonaThree-pence, and likewifeat each Change 

of the Moon ; and to older People as much as 
they have ftrength and occafion. 

To prevent Fits in Children. 

TAX E Saxafrage, Bean-Pods, Black-Cherry, 
Groundfel, and Parfley-waters; mix them 

together with Syrup of fingle Piony. Give a 
{poonful very often, efpecially obferve to giveit 
at the Changes of the Moon. 

Another. 
3 

'AKE a quart of Ale, and a quart of fmall’ 
| eer, and put in it a handfulof Southern- 

wood, as much Sage, and as much Pennyroyal; 
Jet it boil half an hour, itrain it out, and let the 
Child drink no other Drink. 

For a Hoarfene/s with a Cold. 
AKE a quarter of a pint of Hyfop-water, 

i make it very {weet with Sugar-candy, fet it 
over the Fire, and when ’tis thorough hot, beat 
the yolk of an Egg, and brew it in it, and drink 
it Morning and Night. ; | 



The Compleat Houfewife. 311% 

A Remedy for a Cough, 

f ABE the yolk of a new laid Ege, take the 
Skin off the yolk, and add fix {pconfuls of 

red Rofe-water ; beat it well together, aud make 
it very fweet with white Sugar-candy ; drink it 
fix Nights going to Bed. : 

Pills to-purge off a Rheum in the 
Teeth. 

AKE four drams of Maftick, ten drams of 
Aloes, three dramsof Agarick : Beat the Ma- 

ftick and Aloes, and grate the Agarick, fearce 
them and make them into Pills with Syrup of 
Betony. You may make but a quarter of this 
quantity ata time; and take it all out, one Pill 
in the Morning, and two at Night, You may 
eat or drink any thing with thefe Pills, and go 
abroad, keeping your felf warm; and whenthey 
work, drink a Draught or two of -fomething 
warm. 

To make Datly’s Elixir. 
AKE of Elecampane-roots fliced, and Liquo* 
rifh fliced, of each 2 ounces; Annifeeds, Co- 

riander-feeds, and Carraway-feeds, of each two 
ounces ; oriental Sena, Guiacum bruifed, of each 
2 ounces, Rhubarb t-ounce; Saffron 1 dram; Rai- 
fins of the Sun ftoned 1 pound. Put all thefe in . 
a Glafs Bottle, of a gallon, adding to it 3 quarts. ~~ 
of white Anmfeed-water ; Stop the Bottle, andlet~ 
it ftandinfufing 4 Days, ftirrmg it ftrongly 3 or 
4.times a day ; then ftrain it off, and put it into 
Bottles cork’d very well. You muft take it Morn- 
ing and Night; three fpoonfuls going to Bed, 
and as much in the Morning; accerding as you 
find x work. It requires not much Care in Diet, 

7 Se. CE.’ nor 
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nor keeping within: But you muft keep warm, 
and drink {omething hot in a Morning, after it 
has work’d. 

This Elixir is excellent good for the Cholick, 
the Gravel in the Kidneys, the Dropfy, the 
Griping of the Guts, orany Obftructions in the 
Bowels, It purgeth two or three times a Day. 

An Ointment to caufe Hair to LTOW. 

AKE two ounces of Boar’s-greafe, one dram 
_ of the Afhesof burnt Bees, one dram of the 

Afhes of Southernwood, one dram of the Juice of 
a white Lilly Root, one dram of Oil of {weet 
Almonds, and fix drams of pure Mutk; and, ac- 
cording to Art, make an Ointment of thefe; and 
the day before the full Moon, fhave the place, 
and anointit every Day with this Ointment. It 
will caufe Hair to grow where you will have it, 

| Oilof fweet Almonds, or Spirit of Vinegar, is 
very good to rub'the Head with if the Hair grows 
thin, 

To preferve and whiten the Teeth. 

‘AKE a quarter of a pound of Honey, and 
boil it with a little Roch-Allum; fcum it 

well, andthen put ina little Ginger finely beaten ; 
Jet it boil a while longer, then take it off, and 
before *tis cold, put to it as much Dragon’s-blood 
as will make it of a good Colour. Mix it well 
together, and keep it ina Gallipot for ufe. Take 
alittleonaRag, and rub the Teeth, You may 

ule it often 
To make Lip Salve. 

TAKE a quarter of a pound of Alkermes-root 
© bruifed, amd half a quarter of a Bop a See Mie ae maid hh ih ( Eto teeth 
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- frefh Butter, as much Bees-Wax, and a pint of 
Claret; boil all thefe together a pretty while, 
then ftrain it, and let it ftand till tis cold; then 
take the Wax off the top, and melt it again, and 
pour it clear from the Dregs into your Gallipots, 
or Boxes. Ufe it when, and as often as you 
pleafe. 

To clean and foften the Hands. 

ET haif a pint.of Milk over the fire, and put 
S into it half a quartern of Almonds blanch’d 
and beaten very fine; when it boils, take it off, 
and thicken it with the yolk of an Egg; then fet 
it on again, ftirring it all the while both before 
and after the Egg is in ; ‘then take it off, and ftir 
in a fmall {fpoonful of {weet Oil; and put it ina 
Gallipot: It will keep about five or fix Days. 
Take a hit as big as-a Walnut, and rub about 
your Hands, and the Dirt or Soil will rub off, and 
it will make them very foft. Draw on Gloves, 
juft as you have ufed it. 

A Remedy for Pimples. 

AKE half a quarter ofa pound of bitter Al- 
= monds, blanch, ftamp them, and put them 

into half a pint of Spring-water, ftir it together, 
and ftrain it out: Then put to it half a pint of 
the beft Brandy, anda penny-worth of the flour 
of Brimftone. Shake it well when you ufe it, 
which muft be often, Dab it on witha fine Rag. 

Another to take away Pimples. 

Se Wheat Flour, mingled with Honey 
and Vinegar, and lay on the Pimples go- 

_ ing to Bed. 3 Ae 

A 
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A Water to wah the Face. 

.OIL two ounces of French Barley in three 
pints of Spring-water ; fhift the Water three 

times; the lait Water ute, adding to it a quartern 
of bitter Almonds blanch’d, beat, and ftrained 
out; then add the Juice cf two Lemons, and a 
pint of White-wine. Wath with it at Night. 
Put a bit of Camphire in the Bottle. 

To whiten and clean the Hands. 

OIL a quart of new Milk, and turn it with 
) a pintof Aqua-vite; then takeoff the Curd, 

then put into the Poflet a pint of Rhenifh-wine, 
and that will raife another Curd, which take off; 
then put in the whites of fix Eggs well beaten, 
and that will raife another Curd, which you muft 
take off, and mix the three Curds together very 
well, and put them into a Gallipot, and put the 
Poffet in a Bottle. Scour your Hands with the 
Curd, and wath them with the Poffet. 

A Water for the Scurvy in the Gums. | 

“ AKE two quarts of Spring-water, and one 
pound of right Flower-de-Luce-root, and 

a quarter of a pound of Roch-Allum; two ounces 
of Cloves, two handfuls of red Rofe-leaves, two 
handfuls of Woodbine-leaves, two handfuls of Co- 
lumbine-leaves, two handfuls of brown Sage, and 
one of Rofemary ; eight Sevil Oranges, Peel and 
all, only take out the Seeds. Set thefe over the 
fire, and let them boil a quart away ; then take 

it off, and ftrain it, and fet it over the fire again, 
., and put to it three quarts of Claret, and a pint of 

Honey: Let them boil half an hour; fcum it 
_ well, and when *tis cold, bottle it for ufe. Wafh — 

and 
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and gargle your Mouth with it two or three 
times a-day. 

To take away Me or phew. 

P AXKE Briony-roots, and Wake-Robin, ftamp 
them with Brimftone, and make it up ina 

lump, wrap it in a fine Linnen-Rag, and dip it in 
Vinegar, and rub the Place pretty hard with it, 
and it will take away the Morphew Spots. 

The Italian Wajfb for the WVeck. 

AKE a quart of Ox-Gall, two ounces of 
~  Roch-Allum, two ounces of white Sugar- 

candy, two drams of Camphire, half an ounce 
of Borax, beat all thefe in a Mortar, and fift 
them through a fine Sieve; then mix them well 
in the quart of Ox-Gall; put all together into a 
three-pint ftone Bottle well cork’d; fet it to in- 
fufe in the Sun, or by the fire fix weeks together, 
ftirring it once a-day; then ftrain it from the 
bottom, and put to every quarter ofa pint of this 
Liquor a quart of Spring-water, otherwife it will 
be too thick; fet it a little to clarify, and bottle. 
it, put fome Powder of Pearlin the Bottle: Wath 
with it. 

For a Cold. 

) AKE Rofemary and fliced Liquorifh, and 
boil it in fimall Ale, and fWweeten it with 

‘Treacle, and drink it going to Bed four or five 
Nights together, | 

To ftop Bleeding in the Stomach. 
AKE Oil of Spike, natural Balfam, Bole- 
Armoniac, Rhubarb and Turpentine ; mix 

thefe together, and take as much as a large Nut- 
meg three times a-day. 2 Lhe 
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The Tar-Pills, for a Cough. 

"LAKE Tar, and drop it on Powder of Liquo- 
rifh, and make it up into Pills; take two 

every Night going to Bed, and in the Morning 
_ drink a glafs of fair Water that Liquorifh has been 

three or four days fteeped in. Do this for nine 
or ten days together, as you find good. 

To cure an Ague. 

AKE finall Pack-thread, as much as will 
go five times about the Neck, Wrifts and 

‘Ancles; dip them in Oil of Amber twice a-day 
for nine days together. Keep them on a Fort- 

night after the Ague is gone. . 

Poko Loofenefs. > 

© tae Sage, and heat it very hot between 
two Difhes ; putitin a Linnen Bag, and 

fit on at. 

Another. 

AXKE Frankincenfe and Pitch, and put it on: 
-* fome Coals, and fit over it. | 

For violent Bleeding at the Noe. 

' ET the Party put their Feet in warm Wa- 
: ter, and if that does not do, let them fit 
higher 1n It.’ 

For the Biting of a Mad Dog. 
Rimrofe-roots ftamp’d in White-wine, and 
ftrained. Let the Patient drink a good 

Draught of it. bs a 
ete , For 
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“eee 

for a Purge. 

‘TAKE half an ounce of Sena, boil it in a pint 
of Ale till half be confumed ; cover it clofe 

till the next day, then boil it again till it comes 
to two fpoonfuls; ftrain it, and add te it two 
f{poonfuls of Treacle, and drink it warm; drink 
Gruel, or Poffet, or Broth after it; keep your 
felf very warm while ’tis working. Or elfetwo 
ounces of Syrup of Rofes, and drink warm Ale 
after it in the working. ? 

For the Itch. 

T AKE Elecampane-roots or Dock-roots dried 
and beaten to Powder, and a little beaten 

Ginger, both fearced very fine; mix it up with 
frefh Butter, and anoint with it in the Joints. 

_ For the Drop[y and Scurvy. 

T AKE a quart of White-wine, and 6 fprigs of 
~ Wormwood, and as much Rofemary, half a 

quarter of an ounce of Aloes, the fame quanti- 
ty of Myrrh, Rhubarb, Cinnamon and Saffron; 
bruife the Drugs, and pull the Saffron, and put 
all into a 3 pint ftone-bottle; tye the Cork down 
clofe, and fet it in a kettle of Watersand Hay, 
and let it boil 3 hours; then Jet it ftand a day ox 
two to fettle; fo let the Patient take ‘4 {poon- 
fuls every Morning fafting, and faft 3 hours af- 

‘ ter it, and walk abroad. If ’tis too long to faft, 
and the Conftitution will not bear it, they .may™ 
drink a Draught of Water-Gruel 2 hours after 
it; take this till the quantity is out. | 

For 
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| For the ‘faundice. 

y) Sida 3 Bottles of Ale, and half a pint of the 
Juice of Celandine, and a quarter of a pint 

of Fever-few, and a good handful of the inner 
Rind of Barberry-Tree, and 2 Pennyworth of 
Saffron; divide all into 3 parts, and put a part 
into every one of the Bottles of Ale, and drink a 
Bottle in 3 Mornings. So it will laft nine Morn- 
ings; you muft ftir after it. 

To make Lucatellus’s Ballam to take in- 
wardly. 

gf Mees a quart of the pureft Ouil, and half a 
pound of yellow Bees-Wax, four ounces of 

Venice Turpentine, 6 ounces of liquid Storax, 2 
ounces of Oil Hipericon, 2 ounces of natural Bal- 
fam, red Rofe-water half a pint, and as much 
Plantane-water, red Sanders 6 Pennyworth, Dra- 
gon’s Blood 6 Pennyworth, Mummy 6 Penny- 
worth, and.cf Rofemary and Bays of each halfa 
handful, andSweet-marjoram half ahandful ; put 
the Herbs, the Dragon’s Blood, the Wax, and 
Mummy, into a Pipkin ; then put the Oil, the 
‘Furpentine, the Oil Hipericon, the Storax, the 
Rofe-water, the Plantane-water, and a quart of 
Spring-water, and if you pleafe, fome I7i/h Slate, 
fome Balm of Gilead, and fome Sperma-Cete into 
another Pipkin: fet both the Pipkins over a foft 
Fire, and let them boil a quarter of an hour; then 

take it off the Fire and putin the natural Balfam 
and red Sanders; give thema boil, and ftrain all 
in both Pipkins together into an earthen Pan. Let 
it {tand till ’tis cold, then pour the Water from it 
and melt itagain; ftir it off the Fire till ’tis al- 
moft cold, then put it into Gallypots; and cover 
it with Paperand Leather, 

ee For 

al 
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For the Piles. 

TARE Galls, fuch as the Dyers ufe, and beat 
them to Powder, and fift them; mix the 

Powder with Treacle into an Ointment, and dip 
a Rag into it, and apply it to the Place affected. 

For the Cramp. 

!A KE Spirit of Caftor, and Oil of Worms, 
of each 2drams, Oil of Amber one dram; 

fhake them well together, warm a little in a Spoon 
and anoint the Nape of the Neck; chafe itin ve- 
ry well, and cover warm; anoint when in Bed. 

For a Cough. 

TWIAKE Conferve of Rofes 2 ounces, Diaftor- 
dium half an ounce, Powder of Olibanum 

half adram, Syrup of Jubebs half anounce ; mix 
thefe, and take the quantity of a Nutmeg 3 times 
a day, in the Morning, at four, and at Night. 

For a Drop/y. 

AXKE three ounces of the outward Bark of 
Elm boiled in three quarts of Water, till a 

third part is wafted ; drink nothing elfe. To make 
it pleafant, you may put infomeSugar, or Wine, 
He Elder Wine, or Syrup made of dwarf Elder-. 

_ berries. 

To make Cafbew Lozenges. 

"T Ak half an ounce of Balfam of ‘elu, put 
it in a Silver Tankard, and put to it three 

quarters of a pint of Fair Water; cover it very 
clofe, and let it Simmer over a gentle Fire 24. 

hours; 

~ 
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hours; then take ten ounces of Loaf-Sugar finé« 
ly powdered, and half an ounce of Fapan Earth 
finely powdered and fifted, and wet it with two 
parts of Tolu Water, and one part Orange-flower- 
water, and boil it together almoft to a Candy 
height; then drop it on Pie-plates, but firft rub 
the Plates over with an Almond, or wafh them 
over with Orange-flower-water. “Tis beft to do 
but § ounces at a time, becaufe it will cool be- 
fore you can drop it ; after you havedropp’d’em, 
fet the Plates a little before the Fire, they will 
flip off the eafier. If you would have them per- 
fum’d, put in Ambergreafe. : 

For Obftruétions. 

UT 2 ounces of Steel-filings into a quart 
Bottle of White-wine, let it ftand 3 Weeks, 

fhaking it once a day ; then put in a dram cf 
Mace, let it ftanda Week longer; then put into 
another Bottle three quarters of apound of Loaf- 
Sugar in Lumps, and clear off your Steel-Wine 
to your Sugar, and when °tis diffolv’d *tis fit to 
ufe. Give a fpoonful to a young Perfon, with 
as much Cream of Tartar as will lie on a Three- 
pence, to one that is older two {poonfuls, and 
Cream of Tartar accordingly. ; 

For a Rheumatifm. 

r ET the Party take of the fineft glazed Gun- 
powder as much asa large Thimble may hold, 

wet It in aSpoon with Milk from the Cow, and’. 
drink a good half: pint of warm Milk after it; 
be covered warm in Bed and {weat. Give it 
fafting about feven in the Morning, and take 
this nine or ten Mornings together. i 

For 
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| For a Dropfy. 

¥PRUISe a pint of Muftard-feed, ftrape and 
flice a large Horfe-radifh Root, fcrape a 

handful of the inner Rind of Elder, anda Root of — 
Flecampane fliced; put all thefe into a large Bot- 
tle, and put to it a quart of good ftale Beer ; let 
it fteep 48 Hours ; drink halt a pint every Morn- 
ing fafting, and faft 2 Hours after it. You may 
fill it up once or twice. 

The Bruife Ointment. 

SP AES of Rofemary, brown. Sage, Fennel, 
Camomile, Hyfop, Balm, Woodbine-leaves, 

Southernwood, Pariley, Wormwood, Self-heal, 
Rue, Elder-leaves, Clowns-all-heal, Burdock- 
leaves, of each one handful; put them intoa Pot 
with very ftrong Beer, or Spirits enough to cover 
them well, and two pound of frefh Butter out of 
the Churn; cover it up with Pafte, and bake it 
with Bread, and when ‘tis baked ftrain it out: 
When ‘tis cold, {cum off the Butter and melt it, 
and put it in a Gallipot for ufe. The Liquor is 
very good to dip Flannels into, and bathe any 
green Bruife or Ache as hot as can be born. | 

Al good V omit. 

"TAS E twoounces of the fineft white Allum, 
beat it fmall, putit into better than half a 

pint of new Milk, fet it on a flow fire till the 
“Milk is turn’d clear; let it ftand a quarter of an 
Hour, ftrain it off, and drink it juft warm. It 
will give three or four Vomits, and is very fafe, 
andan excellent Curefor an Ague, taken half an 
hour before the Fit; drmk good ftore of Carduus 
Tea afterit. Or elfe take half a dram of Hipo- 
cocuana, and Catduus Fea with it, 77" 
* oo } 
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An Ointment for a feald Head: 

“AKE one pound of May Butter without 
Salt, out of the Churn, a pint of Ale not 

too ftale, a good handful of green Wormwood ; 
let the Ale be hot, and putin the Butter to melt, 
fhred the Wormwood, and let them boil together 
till it turns green ; ftrain it, and when ’tis cold 
take the Ointment from the Dregs. 

To cure the Piles. 

LAKE two pennyworth of Litharge of Gold, 
one ounce of Sallet Oil, one fpoonful of 

White-wine Vinegar; putall into a new Gaflipot, 
beat it together with a Knife till *tis as thickasan 
Ointment: {pread it on a Cloth and apply it to 
the place; if inward, put it up as far as youcan. 

To make the Teeth white. 

& "T AKE three fpoonfuls of Celandine, nine 
{poonfuls of Honey, half a fpoonful of burnt 

_¢ Allum, mix thefe together and rub the Teeth 

es, 

with it. 

A Powder for the Teeth. 

ALF anounce of Cream of Tartar, anda 
quarter of an ounce of Powder of Myrrh ; 

rub the Teeth with it two or three times a Week. 

To make the right Angel-Salve. 

AKE of Rofin and Parrofin, of each half a 
pound, Virgin’s-Wax and Frankincenfe, of 

each a quarter of a pound; Maftich one ounce, 
Deer Suet a quarter of a pound; melt what is $9 

‘ . € 
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be melted; and powder what is to be powdered, 
and fift it fine ;, then boil them, and ftrain them 
thro’ a Canvas Bag into a Pottle of White-wine; 
then boil the Wine with the Ingredients an hour 
with a gentle fire, and let it ftand till tis no hots 

ter than Blood; then put to it two drams of Cam- 
phire, and two ounces of Venice Turpentine, and 
ftir it conftantly till*tis cold. Be fure your Stuff 
be no hotter. than Blood when you put in your 

_Camphire and Turpentine, otherwife ’tis {poil’d; 
make it upin Rolls and keep it forufe, *Tis the 
beft Salve made. 

To cure an Ague. 

TL AKE Tobacco Duft and Soot an equal quan- 
tity, and 9 Cloves of Garlick; beat it well 

together, and mix it with Soap into a pretty ftiff 
Pafte, and make two Cakes fomething broader 
than a 5 Shilling piece, and fomething thicker ; 
Jay iton the infide of each Wrift, and bind it on 
with Rags. Put it on an hour before the Fit is ex- 
pected. Ifit does not do the firft time, in three 
or four Days repeat it with frefh. 

Lo take out the Redne/s and Scurf after 
the Small-pox. 

FTER the firft Scabs are well off, anoint 
_ the Face going to Bed with the following 

Ointment. Beat common Allum very fine, and 
fift it thro’ a lawn Sieve, and mix it with Oil, | 
like a thick Cream, and lay it all over the Face 
with a Feather; in the Morning, have Bran boiled 
in Water till ‘tis flippery, then wath it off as hot 
as you can bearit. So do fora Month or more as 
there is Occafion. | 

Ne) NV L 
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Lo make Brimftone-Lozxenges for a fhort 
Breath. 

"TAKE of Brimftone-flour and double-refin’d 
Sugar beaten and fifted an equal quantity ; 

make it in Lozenges with Gum-dragon fteepd in 
Rofe-water; dry them in the Sun, and take three 
or four a Day; 

For a Burn. 

“TAKE common Allum, beat and fift it, and 
" beat it up with whites of Eggs to a Curd; 

then with a Feather anoint the Place. It will 
cure without any other thing. 

To procure the Menfes. 

 Peigtise a quarter of an ounce of pure Myrrh 
made into fine Powder; mix it with three 

quarters of an ounce of Conferve of Buglofs- 
flowers, two Days before your Expectation take 
this quantity at four times, laft at Night, and 
firft in the Morning; drink after each time a 
Draught of Poffet-drink made of Ale, White-wing 
and Milk, and boil init fome Pennyroyal, and > 
few Camomile Flowers. | 

To ftop Flooding. 

rN ISSOLVE a quarter of an ounce of Venice- 
| Treacle in four fpoonfuls of Water, and 
drop in it thirty or forty of Fones’s Drops. Take 

when occafion requires, efpecially in Child- 
ed, | 

To 
‘eo 4 



ji 

The Compleat Houfewife. 325 

Te provoke Urine prefently when Propped. 

N aquart of Beer boil a handful of the Berries 
of Eglantine till it comes to a pint; drink it 

off lukewarm. 

To draw up the Uvula. 

AKE Ground-Ivy and heat it well-between - 
two Tiles, and lay it as warm as can be 

born on the top of the Head. 
The Blood of a Hare, dri?d and drank in Red- 

wine, does ftop the Bloody-Flux, or any Lafk, 
tho’ never fo fevere. . | 

For a Thrufb in Childrens Mouths. 

TAKE a hot Sea-Coal, and quench it in as 
much Spring-water as will cover the Coal , 

wath it with this five or fix times a day. 

For the Worms in Children. 

AKE of Mithridate and Honey, of each a. 
Pennyworth, Oil of Mace 2 Pennyworth; 

melt them together, and fpread upon Leather cut 
in the Shapeofan Heart; Oil of Savin and Worm- 
wood, of each fix drops, of Aloes and Saffron 
‘in Powder, of each one dram ; rub the Oils and 
ftrew the Powders all over the Plaifter ; apply it, 
being warm’d, to the Child’s Stomach, with the 

-. Point upwards. 

For a Weaknefs in the Back or Reins. 
‘ees an ounce of Venice Turpentine, wafh 

it in red Rofe-water, work it in the Water - 
till itis white, pour the Water from it, and work. 

Y¥ 3 ot 
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it up into Pills with Powder of Turmerick, and 
one grated Nutmeg; you may put alittle Rhu-— 
barb as you fee occafion, Take three in the 
Morning, and three in the Evening, in a little 
Syrup of Elder, 

For the yellow “faundice. 

it Red» a handful of Burdock-roots, cut them 
in Slices to the Cores, and dry them; half a 

handful of the inner Rind of Barberries, three 
Races of Turmerick beat very fine, three or four 
Tabes of the whiteft Goofe-dung; put all in.a 
quart of {trong Beer, cover it clofe, andlet it in- 
fufe in the Embers all Night; in the Morning 
{train it off; add to it a Groat’sworth of Saftron. 
Take half a pint at atime, firft and laft. It muft 
be a handful of Dock-roots when dry. 

An approved Remedy for a Cancer in. 
the Brea/t. 

da dejan of the hard Knobs or Warts- which 
grow on the Legs of a Stone-Horfe, dry. 

them carefully, and powder them; give from 1 
{cruple to half a dram, every Morning and Even- 
ing in a GlafS of Sack. You muft continue ta-. 
king them for a Month or fix Weeks, or longer, 
if the Cancer is far gone, 

Au approved Medicine for the Stone. 

'AKE fix pounds of black Cherries, ftamp 
them ina Mortar till the Kernels are bruis’d 

then take of the Powder of Amber, and of Coral 
prepared, of each 2 ounces; put them with the 
Cherries into a Still, and with agentle Fire draw 
off the Water, which, if you takefor the Stone, 
iy aS a Slates lle aa 
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faffing. 

To give Lafein Fits of the Stone, and 
tocurethe Suppreffion of Urine, which 
ufually attends them. | 

AKE of Snail’s-Shells and Bees, of each an 

equal quantity, dry them in an Oven with 
a moderate Heat, then beat them to a very fine 

Powder, of which give as much as will lie upon 

a Six-pence in a quarter of 4 pint of Bean-flower- 
water, every Morning, fafting two hours after it ; 
continue this for three days together. ‘This has 
been often found to break the Stone, and to force 
a {peedy Paflage for the Urine, 
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Directions for Painting 
Rooms or Pales. 

S eennenntliitnbatme aime naa tecd 
2 j ho Soo ae 

The Price of the Materials. 

+, eer ei rs qoteutegs 
One Hundred Weight ofredLead 00 18 0- 
One Hundred Weight of whiteLead or 02 0 
Linfeed Oil by the Gallon OD * Cara 
A fall quantity of Oil cf Turpentine is fuf- 

ficient. 

HE red Lead muft be ground with Linfeed- 
Qil, and may be ufed very thin, it being 

the priming or firft colouring ; when ’tis ufed, 
fome drying Oil muftbe put toat. aes 

To prepare the drying Oil, 

AKE two quarts of Linfeed Oil, put itina 
. Skillet or Sauce-pan, and put to it a pound 

of burnt Amber; boil it for two hours gently ; 
prepare this without Doors for fear of endanger- 
ing the Houfe ; let it fettle, and it will be fit for 
ufe; pour the clear off, and ufe that with the 
white Lead, the Lees or Dregs being as good to 
be uftd withthe red Lead, | : 

Fox 
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For the fecond priming. 

AKE a Hundred Weight of white Lead 
with an equal quantity of Whiting in 

bulk, but ne@fin weight; grind them together 
- with Linfeed Oil pretty ftitt; when ’tis ufed, put 

to it fome of the drying Oil above-mentioned, 
with a {mall quantity of Oil of Turpentine, This 
is not to be laid on till the firft priming is very 
ay a 

4 

To prepare the Putty or Pafte to ftop all 
Joints in the Pales or Wood, that no 
Water may foak in. : 

"T AKE a aya of Whiting, and mix it ve- 
ry fiff with Linfeed-Oil, and drying Oil, of 

each an equal quantity ; when ’tis fo ftiff it can- 
not be wrought by the Hand; more Whiting muft 
beadded and beat up witha Mallet till ’tis ftiffer 
than Dough; when your fecond priming 1s dry, 
ftop fuch Places as require with this Putty, and 
when the Putty isfkinn’d over, that is, the out- 
fide dry, then proceed and lay on the laft Paint, 
which Is thus to be prepared. 

‘Take of the beit white Lead; grindit very ftiff 
with Linfeed-Oil, and when ’tis ufed put to it 
fome,of the drying Oil, and fome Oilof Turpen- 
tine... Thus will the Work be finifhed to great Sa- 
tisfaction ; for it will be more clean and moredu- 
rable than it can be performed by a Houfe-Pain- 
ter, without you pay confiderably more than the 
common Rates.. . Repeat this laft Preparation once 
in five Years, and it will preferve any Out-works 
that are expofed to the Weather, time out of 
Mind. But for Rooms or Places within Doors, 
proceed thus, 

"oe 
I enh The 
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The 7 ainfcot Colour for Rooms. 

HEN you mix your laft Paint, add to 
7 | y your white Lead a {mall quantity of yel- 
low Oaker, and ufe it as above Weaiza Tis 
now the univerfal Fafhion to paint all Rooms of 
a plain Wainfcot Colour; and if it fhould alter, 
tis but mixing any other Colour with the white 
Lead inftead of yellow Oaker. There muft be 
bought fix Chamber-Pots of Farth, and fix Brufh- 
es, and keep them to what they belong to. 

To make yellow Varnifh. 

“YT AKE onequart of Spirit of Wine, and feven 
ounces of Seed-Lake, half an ounce of San- 

darack, a quarter ofan ounce of Gum-Anime, and 
one dram of Maftich. Let thefe infufe for 36 or 
4o-hours, ftrain it off, and keep it for ufe. °*Tis 
good for Frames of Chairs, or Tables, or any thing 
black or brown; doit on with a Brufh three or 
four times, nine times if you polifh it afterwards, 
and a day between every doing: Lay it very 
thin the firft and fecond time, afterwards fome- 
thing thicker. ye 

Lo make white Varnifb. 
ee one quart of Spirit of Wine take eight 

ounces of Sandarack well wafh‘d in Spirit of 
Wine, that Spirit of Wine will make the yellow 
Varnifh ; then add to it a quarterof an ounce of 

_ Gum-Anune well pick’d, half an ounce of Cam- 
phire, and one dram of Maftich; fteep this as 

dong as the yellow Varnith, then ftrain it out and 
« keep it for ufe, ae 
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es ere) Bilge 
T AK E twelve gallons of Water, or a quan- 

tity according to your Plate in Largenefs or 
Quantity ; there muft be Water enough to cover 
it. Putthe Water in a Copper or large Kettle, and 
when itbotls put in half.a pound of red Argil, a. 
pound of common Salt, anounce of Roch-Allum ; 
firft put your Plate into a Charcoal fire, and co-. 
ver it till *tis red hot; then throw it into your 
Copper, and let it boil half an hour; then take’ 

it.out and wafh-it in cold fair Water, and fet it be- 
fre the Charcoal Fire till tis very dry. 

For a Biteof amad Dog: It has cured 

when the Perfon was difordered, and 
the Salt Water failed. - 

AKE of Turmentil-roots one ounce, Affla- 
| foetida as much asa Bean, Caftor four pen- 
nyworth, Lignum-Aloes twopennyworth ; fteep 
thefein Milk twelve hours; boil the Milk and 
drink it fafting before the Change or Full Moon, 
oras oft as Occafion. 

An excellentW ay of wafbing, to faveSoap, 
: and whiten Cloaths. 

BK. witha Gimlet bore Holes in it about half 
way; then put into your Tub {ome clean Straw, 
andaver that about a peck of Wood-Afhes; then 
fill it with cold Water, and fet it in another Ve 
fel to receive that Water as it runs out of the 
Holes of the Tub: If ’tis too ftrong a Lye, add 
to it fome warm Water, and then wafh your Lin- 
nen in it flightly, foaping the Cloths before you 

| tea Se WA 
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wath them: two pound of Soap will go as far as 
fix pound, and make the Cloths whiter and clean- 
er, when they by Experience have got the right 

way. If ’tis too ftrong for the Hands, make it 
weaker with Water. 

To take Mildew out of Linnen. 

AKE Soap and rub it on very well; then 
at {crape Chalk very fine, and rub that in © 
well, and lay in on the Grafs, and as it dries, 
wet ita little, and at once or twicedoing it will 
come out. | 
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CHES, and Bruifes, 
Page 274, an old 

Ach or Strain, 290. 
After-birth, to bring it 

away, 283 
After-pains, how prevent- 

ed, 199, 283, 284, 
Ague, 300. ontward Ap- 

plications for it, 269, 
271, 2975 300, 316. 2- 
ward Remedies, 300. 

Almond Butter, 150. — 
Cakes, 135, 168.-Cheefe- 
cakes, 125. — Cream, 
146. — Hog’s-puddings, 
97. — Loaves, 187.— 
Pudding, 87. — Puffs, 
131. —Iourt, 102.—to 
chocolate Almonds, 186. 
—to fricaf]y them, 168. 
to parch them whole, 
162. . 

Ambergreafle; Tin&ure of Balls, Savoury, 3, 4. 
- Balfam, it, 228, 

Angel-Salve, 322. 
Angelica, candied, 172. 
Apple Fritters, 100.— 

Pafties to fry, 113.— 
Tanfey, 1co. — to dry 

Apples, 176. — with- 

» 

out Sugar, 176. — to 
_— ftew Apples, 181. 
Apricocks, Io dry Apri- 

cocks, 163, 181. — 
like Prunellos, 191. to 
preferve Apricocks, 161. 
—green Apricocks, 202. 
—ripe ones, 193, 202. 
Marmalade of Apri- 
cocks, 194. Apriceck 
Wine, 205. 

Aqua Mirabilis, 227. 
Artichoke Pye, 118. to 

keep Artichokes all the 
Year, 263. 

Afhen-keys pickled, 7a, 
Afparagus, pickled, Jo. | 
— Soop, 53. ) 

| B. c 
Bacon;. to falt it, 42. 

to falt and dry a Ham 
of Bacon, 40. to make 
Weftphalia Bacon, 39, 

of Lucatellus, 
305. the yellow Balfam, 
299. a Water to be taken 
after Balfam of ‘Tolu, 
245%). ‘shuris, ame 

Barberries, pickled, 75, 
to preferve them, 170. 
ee ee Ory 
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Barley Cream, 145. — 

Water, 202. —Wine, 1b. 
Battalio Pye, or Fride 

Pye;'8, to7. 
Beef ccllared, 12.— pot- 

ted, 29.alamode, 33. fine 
hanged Beef, 84. 

Beer. Io make trong 
Beeny 2220 

Birch Wine, 209. 
Bitk, of Pigeons, 45. 
Bifket, 129; 186. the 

hard Bisket, 140. thin 
Dutch Bisket, 136. little 
hollow Bisket, 131. drop 
Bisket, 135. Lemon 
Bisket, .187. Ratafia 
Bisket, 155. 

Bite of a mad Dog, 271, 
316, (3310 

Bitter Draught, 238. ano- 
ther, 294. 

Black Cherry Water for 
Children, 235. 3 

‘ Blacknefs by a Fall, 270. 
Blaft ; Ozntment for it,278 

_ Bleeding at. Mouth, Nofe, 
| or Ears, 199, 202, 251, 

316. Bleeding inwardly, 
277. — in the Stomach, 

AQIS: | 
Blifter; bow to raife one, 

289. 
Blood; to fiveeten it, 200. 
Spitting of Blood, 271. 

Bloody Flux; to ffop it 
though never fo fevere, 

yore Ac: 
Boil; to break a boil, 270. 

t 
“he 

Dy Bax. 

Brandy. Carraway Bran- 
dy, 234. Cherry Bran- 
dy, 206, 233. Poppy 
Brandy, 232. 

Bread and Butter Pudding 
for Fofting Days, 88. 
brown Bread Pudding 

97. fine Bread Pudding, 
105. Rye Bread Pud- 
ding, ol. 

Breaft of Veal, collared, 
28. toragooit, 33. 

Breafts fore, 202 
Breath, fhort, © 32 
Breeding, ass. 
Briony Water, 24.4. 
Broom Buds pickled, 74 
Broth, /trong to keep fer 

ufe, 6. 
Bruifes, 305. Bruzfe Oit- 

ment, 321. 
Buns, 133 

Burns; various Remedies. 
for them, 253, 270, 

291, 294, 301, 324. 
Burftennefs, — 296 
Butter, how to make it, 65 
Buttered Loavestoeat hot, 

121. 

oF 

Cabbage Pudding, 94. 
Cabbage Lettice Pye, 
122. to pickle red Cab- 
bage, "74. i. 

Cakes, 126, &c. French 
_€ake ta eat bot, 129. er- 

dinary 
2 
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_dinary Cake to cat with 

- Butter, ibid. Portugal | 
Cakes, ibid. a Plum 
Cake, 128. a good Seed 
Cake, 127. another, 128. 
a fort of little Cakes,138 
W hetfion Cakes, 140. the 
white Cake, 138 

Calf's Head collared, 16. 
to drefs it, 50. Hash 
of it, 19, 30, 60. 

Calf’s Foot Pudding, 14. 
Felly, 148. — without 
Lemons, 153. Calf?s 
Foot Pudding, 89. 

Cancer, 273. — 2 the 
Breaft, to keep it from 
growing, 303:— im the 
Mouth, 304, © 

Cafhew Lozenges, 319 
Carp flewed, 24. other 

ways, 25, 58. 
Carraway Spirit, 231. — 

Brandy, 234. 
Carrot Pudding, 87.. Car- 

rot or Parfuip Puffs,102 
Caudle of eee 153. 

a fine Caudle, 152, — 
Flummery-Caudle, 152. 
Tea Candle, ibid, — for 
Sweet Pyes, 4 

Centaury Water, 238 
Cerecloth, 257, 298, 306 
Charity Oil, for outward 

and inward Bruifes, 
greenWounds, &c. 267. 

Cheefe. 4 Summer Cream- 
Cheefe, 62. a Chedder- 
Cheefe, 64. the Queen's 

Cheefe, 65. Newmarket- 
Cheefé to cut at two years 
old, 63.4 thick Cream- 
Cheefe, 66. ordinary 
Cream Cheefe, — ibid. 
Slipcoat Cheefe, ibid. 
to make a frefh Cheefe, 
149. 

Cheefe-cakes, 122. —— 
without Rennet, 112. 
Lemou Cheefecakes, 120. 
to make them without 
Card, 33.22.) Cream 
Cheefe with old Che- 
fhire, 126. 

Cherries, preferved, 170, 
192, Cherry Wine, 207. 
Marmalade of Cherries 
174,. Morella Cherry 
Wine 211, anotber,217. 

Chervil Tart, 11g 
Chefnnut Puddings, 97 
Chickens fricafied, 20 

Chicken Pye, 7, 116. a 
fiveet Chicken Pye, 
ibid. en 

Chil-blains, 277 
Chin-cough, 269, 296 
Chips of Apricocks, 203. 

— Orange Chips crifp,188 
Chocolate Almonds, 186 
Cholick, 254, 257, 275. to 

give prefent belp in a 
Cholick, 309. ' 

Cyder, 219 
Citron Vater, 233 
Clary Wine, 216. the fine 

Clary Wine, 219. fine 
Clary Water, 234. 

Clear 
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Clear Cakes of any Fruit, 
167. — of the Felly of 
any Fruit, ibid. — of 
Goofeberries, 192. 

Clear Candy, 190 
Clyfter for theW orms, 205 
Cock Ale, 214. Cock Wa- 

ter forConfumption, 240 
Cockles pickled, 84 
Cod flewed, 44. Cod’s 

Head roafted, to. 
Cold, 315. — on the Sto- 

mach, 306. 
Collar,of Beef,12,37.—-of 

Calf’s Head, 16. — of 
Cowheels, 17. — of a 
Pig, 28, 38.—of Salmon, 
25. — of Venifon, 26. 

Colour, to procure a good 
Colour, 286 

cyrrer: 159, i Con- 
erve of red Rofes, or 
ab other. Flowers, 181. 
—of Hips, 198. 

Confumption, 241, 256 
Convulfion-F7ts, 310. to 
prevent them, ibid. 

~ Cordial Water, that may 
+ bemade inW inter, 229. 

“* the Golden Cordial, 230. 
the 

23 

Saffron Cordzal, 
4. 

Corns on the Feet, 277 

Coftivenefs ; 
it, 28. 

Cough, 19], 252, 254, 

to remove 

- “2T1, 316, 319.—on the 
Lungs, 201. — on the 
Stomach, 243. 

€ourfes, procured, 324 

The*I- N’D*ESX., 

Cowheel Pudding, 92 
Cowllip ¥ ine, 210 
Crabs buttered, 24. 
Cracknels, 136 
Cramp, 290, 319 
Crawfifh Soop, 2, 5, 23 
Cream, blanched, 146. 

whipt Cream, 148. Pif- 
tachia Cream, 159. 
Cream of any preferved 
Fruit, 151. — Steeple 
Cream, 145. White 
Wine Cream, 154. 

Cream Cheefe, 66. — with 
old Chefhire, 126. 

Cucumbers, fryed forMut- 
ton Sauce, 35. pickled in 
Slices, 68, 78. pickled a- 
nother way, 73. prefer- 
ved, 182, 191. flew- 
ed, 46. | 

Curd Pudding, 92 
Currants preferved in Fel- - 

ly, 170. Felly of white 
Currants, 173. — of 
ved Currants, 203. 
Currant Wine, 207, 
219. 

Cuftards, rro. Cnflard 
Pudding, 102. 

D. 3 
Dafty’s Elixir, 245,311 
Damtons preferved whole 

162 
Delivery of Women, 282 
Diftemper got by an ill 

Husband, 242. : 
Drink fur a Fever, 289 

pata 
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—to preferve the Lungs, 
as the Ritlay 
265. an opening Drink, 
242. a purging Drink, 
204. Drink for a Rheu- 
matifm or Pain im the 
Bones, 248. f 

Drop Bisket, 125 
Dropfy, 200, 201, 236, 

250, 280, 317, 319, 
321. 

Dropfy Water, 236. Drop- 
fy and Scurvy, 317. 

Draught to allay a Fever, 
249, 279 

Drying Oil, 328 
Dutch Beef, Al 
Dutch Ginger-bread, 133 

E. 

Ebulum, or Elder Ale,214 
Eels, collar’d, 9. —potted, 

59.—vroafted, 18. 
Eggs, fricafied, 47.— i 

anotber way, ibid, 
Ege Pyes, 109 
Elder Fluwer Wine, 220. 

Elder Wine, 215, 223. 
Elder Wine made at 
Chriftmas, 215. 

Electuary for a cold or 
windy Stomach, 262. 
another for a Pain in 
the Stomach, 263. 

Elixir Proprietatis, 261. 
Daffy’s Elixir, 311. 

Eye Salve, 255 

Eye-Water, 244, 28f 
Eyes, red or fore, 260. to 

clear the Eyes, 202. fore 
or weak Eyes, 305. 

F. 
Face, prmpled, 200, 262, 

313.—red and pimpled, 
307. 

Falling down of the Fun- 
dament, 285. 

Falling-fickne/s, 292, 300. 
Fever Water, 230. 

[potted Fever, 251. Plai- 
fier for ibe Feet, 239. 
Drink, ibid, } 

Fifh Pye, 120 
Fits of the Mother, 242 
Fits from Wind or Cold, 

261. 
Floodings, 284, 324 
Florendine of Veal, 13,117 
Floweis of any fort candi= 

ed, 177, 183. various 
ways of candying Orange 
Flowers, 177, 185, 190. 
Syrup of any Flowers, 
UN 

Flummery .Caudle, 152. 
Hartfhorn Flummery, 
156. eee: 

Flux, 285. Bloody-flux, — 
324. | 

Fool, of Strawberries, of: 
Rafpberries, 155. 

Forcd-meat, 7, 47. te 
force a Fowl, 31.. 

Freckles taken off, 273 
Z French — 

——> 
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French Barley Pudding, 
90. 

French Beans pickled, 73 
French Bread, 1.33 
French Cake, 129. brown 

French Leaves, 139 
Fricafly of Chickens, 20. 

Ei of Eggs, a of 
Ox-palates, 21. — 0 
great Plaice or Flowit- 
ders, 22. — of Rabbits, 
21.— of double Iripe, 
ibid. pale Fricaffy, 19, 
35. brown Fricaffy, 24, 

94. 
Fritters; Apple Fritters, 

106. Curd Fritters, 99. 
fine Fritters, 104. 

Fruits of any Sort candied, 
178. — kept in Syrup to 
candy, 191. 

LG, 
Gam, of Goofeberries, 194 
Garlick, Syrup ef it, 198 
Gafcoigne’s Powder 306 | 
Ginger-bread ,_ feveral 
“Ways, of doing it, 132, 

124, 139. Dutch Gin- 
ger-bread, 133. : 

Gloves ; bow to wajh.them 
264. 

Golden Cordial, 230 
Goole potted, 46 
Goofeberries, preferved, 

160,--preferved in Hops, 
179. — without ftoning, 

180. 
sy ; oe 

DE X. 

Goofeberry, Cleay Cakes, 
— 192. — Cream, 144.— 

Tanfy, 99. — Wine, 
205, 218. — Vinegar, 
83.-— Fearl Goofeberry 
Wine, 206. 

Gout Pains, 287, 309 
Green O2utiment for the 

Rickets, 266 
Green Szcknefs, 274, 286 
Gripes, 268 
Gripe Water, 

H. 

236 

Hair, to make it grow, 312 
Ham of Bacon, fee Bacon. 
Hams of Pork likeWeftpba- 

lia, 54. a Pickle for 
them, 55. 

Hands, Pafe for them. 
264. to clean and foften 
them, 313. to make them 
white, 314. , 

Hare, dreffed, 39. — pot- 
ted, 45. to jug a Hare, 
60. Hare Pye, 123. 

Hartfhorn, Flummery ,. 
156.— Felly,148.—Fel- 
ly without Lemons, 153 

Hath of roafted Mutton, 
26. 

Hafty-pudding, 93. little 
Hafty-puddings to boik 
in Cuftard Difbes, 162 

Head, to purgeit, 304 
Heart, Aeavinefs, 260 

vis » Hemor-: 
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Hemorrhoides inflamed, 
288. 

Herrings ; bow to bake 
them, 51. 

Hickup, 290 
Hiera-picra, plat, 247 
Hieraspicra, Water, 239 
Hips, made into Conjerve, 

198. 
Hoarfenefs, 262. with 

a Cold, 310. 
Hog’s Puddings with Al- 

monds, 95.~-with Cur- 
rants, ibid. — another 
fort, 96. — black Hog’s 
Puddings, ibid. 4 

Hung Beef, IO, 84. 
Hungary Water, 243 
Hyfterical Water, 232 

I. 

Jaundice ; poe excel- 
lent Medicines for 2t, 
199, 247, 277], 291, 
318. yellow or black 
Faundice, 294, 326. 

Iceing a great Cake, 143 
Jelly Poffet, 151. Riven 

Felly, 150. Felly of any 
Fruit done ito Clear- 
Cakes, 167.— of white 
Currants, 1732.—of red 

To Jug a Hare. See Hares 
Jumbals, 130 

K. 

Katchop, Engli/h 7° 
King Coal ee 

Li 
Labour 21 Child-birth, 282 
Lady Onflow’s Water for 

the Stone, 2384 
Lamb Pye favoury, 119 

{weet Lamb Pye, ibid; 
Laudanum liquid done the 

beft Way, 231. 
Leach, white, . 194 
Lear fer Savoury Pyés, a 
Leg of Lamb; bow mari 

naded, 32.—forced, ib, 
Leg of duiton a--la 

Daiibe, 24, 80. 
Lemon Bisket; 187, — 

Cakes, 190. — Cheefe= 
Cakes, 120, 125d — 
Cream, 143.— pickled, 
81.— Pudding, 89, — 
Puffs, 186. — Salade, 

— Lart, to1.— Wine, 
212. another iV ine that 
may pals for Citron Wa- 
E7122 2. 

Currants, 203. — of Lilley of the Valley Was 
_ Pippins, 172. 
Ink, va prepared, 263 
Joint-Ev7l, oe 
Itch cured varicus Ways, 

296, 297, 317 

tery 236. 
Lime-Water, .. 239 

‘Linnen, freed from Mil= 
dew, 332. ee 

Z 2. Liguer 

76. —= dyllabubs, 154. 
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Liquor for colouring Pud- 

dings, 91. > 
Loaves made of Almonds, 

T3357." 
Lobfters, Dutter’d 24.— 

potted, 10. — made into 
Soop, 2. 

Loofenefs, 268, 297, 316. 
Lozenges, for the Heart- 

burn, 19%.--for a Cough, 
252. 

Lucatellus’s Balfam, 305. 
—to take inwardly, 218. 

Lumber Pye, 7, 109. ano- 
i then re 
Lungs, ¢ Drink to preferve 

them, 243. apurge for 
any Illnefs of them, 262. 
Stufing in them, 281. 

M. 

Mackarel, pickled, 59 
Mangoes, of Cucumbers, 

71.—of Melons, 67. 
Marchpane, 130. — m1 

boiled, 169. 
Marjoram Pudding, 98 
Marlborough Cake, 138 
Marmalade, of Cherries, 

174. — of Oranges, 
189, 192.--of Quinces, 
red, 195. --of Quinces, 
white, 174, 195. 

Marrow, Pafties, 120.— 
Puddings, 13, 88, 104, 

Marfhmallows; Syrup 
thereof, 196. 

Mead, 207, 215. a fmall 

The INDEX. 

white Mead, 208. 
Mildew taken out of Lin- 

NEN, 332. 
Milk Water for a cance- 

rous Breaft, 240. anotber 
Milk Water, 246. 

Milk in Nur fes increafed, 
8 285. 

Mince-Pies of Veal, 121 
Mifcarrying prevented, 

285. 

Mountain Wine, 221 
Mouth fore in Children, 

259. -arare Mouth-wa- 
ter, 272. 

Mulberries, 
whele, 183. 

Mullet, or any other Fifh, 
how boiled, 23 

Mutcles, ov Cockles pick- 
led, 84. 

Mufhroom Liquor, and 
Powder, 52. other Mufh- 
room Powders, 80, 83 

Mufhrooms. pickled, 67, 
79, 81, 83, 85.-— pot- 
ted, 50.— ffewed, 16. 

Mutton Pye,8.-dryed to cut 
in Shiver's,as Dutch Beef, 
41. — dried like Pork, 
42. — hafhed, 36. — 
Leg or Shoulder ftuffed 
with Oyfters, 14. to force 
a Leg of Mutton, 32. 
Leg of Mutton a-la- 
Daube, 80. Neck of 
Mutton dreffed, 37. 

preferved 

Morphew removed, 215 
Naftur- 
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N. 

Nafturtium-Buds, © pick- 
led, 69. 

Neats Longue Pye, 9. — 
potted, 27. 

Neck, Italian Wafh for 
gh 3 5: 

Neck of Mutton dref[ed,37 
—of Veal ftewed, 58. 

Necklaces, for Children 
when cutting their Leeth, 
254. 

Nun’s Cake. 

O. 

142 

Oatmeal, Caudl?, 153, — 
Pudding, 90, 104. Sack, 

~—Poffet, 158. 
Obftructions remov'd,320 
Ointment, for a Burning 

or a Scald, 301. —for a 
Cold on theStomach, 306. 

Oyfter Pye. 108 
Oytters, fried, 33. — pick- 

Ted, 93 195..725 73+ — 
fiewed in French. Rolls, 
32. — fluffed into a 
Shoulder cr Leg of Mut- 

. ton, 14. : 
Olive Pye, 116, 124 

- Onions, (fmall) pickled,78 
Orange, Cakes, 169, 189. . 

—Chips crifped, 188. 
—candied,193-- Cream, 

144. — Fl.wers candi- 

ay ed, 1772 185,190, 194. 

1x 
— preferved in Syrup, 
195. — Orange Flower 
Brandy, 229.— Orange 
Marmalade, 189, 192. 
— Peel made into Syrup, 
188. — Wine, 209. — 
with Raifins, 217. 

Oranges preferv.d whole, 
159, 178, 187. 

Ox-palates, inFricaffy, 21. 
—pickled, 11. 

Painting Rooms or Pales, 
328. | 

Palermo Wine, 216 
Pancakes, 98.—9f Rice, 

96. 
Patte, of greenPippins,175. 

— for Hands, 264. — 
whiie Ouince Pafte, 175. 

Pafties ; See in the diffe- 
rent Materials. Li.tle 
Pafties to fry, Tio 

Paftils, how made, 168 
Paftry of all forts, 107,8&c. 
Pears, dried, 176.-— with- 

out Sugar, ibid, 
Pear-Plums, white, prefer- 

ved, 162. — black, or 
any black Plum, 165. 

Peafe Pottage, 5 
Perfume; t+ make the 

burning Perfume, 204. 
Pickle, be Hams, 55. — - 

for Lougues, 54.—for ez: 
therHams or Tongues,55. 
2.3 -. Pickles 
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Pickles of all forts, 67,8cc. 
Pies. See iu the different 
Materials. 

Pigeon Pye, 8. in Felly, 
45. — pickled,76. flew- 

“ed, 42, 56. — flewed 
with Afparagus, 55. 

Pigs Ears ragoced, 11 
Pike roafted, | 14 
Piles cured, 287,288, 3195 
922. 
ills to purge the Head, 
“204.-to purge cof Rheum 
in the Teeth, 211, 

Pimples 7 emoved, 313 
Pin, or V eb 11 the Fye,293 
Pippins; Felly of them,172 

—preferved whole, 171+ 
Pafle of greenPippins,175 

Piftachia Cream, 155 
Pith Pudding, 92 
Plague, prevented, or cu- 

red, 255. Dr. Burgefs’s 
Antidote againft it, 237: 

 PlagueWater, 226 
Plain Ps dding ver y fine, 10 
Plate : bow to boal it, i 
P! curity, cured without 

bleeding, 293. 
Plum Cake, 23,128 JIAT,, 

142. — ‘pith Almonds, 
‘ibid. Little P Tuns~cakes, 
126. Plum-porridge, A, 
= Bi ime, 213. 

Plums iS, a7 ied, 181. — pre- 
drs wed green, 164,165. 
Lo preferve the great 
white flim, 203, 

The INDE X, 
Pockets, how made, 61 
Poloe, how prepar ed, 46 
Pomatum, | 274, 
Poppy Brandy, 298 
Pork Hams like Wellpba 

lia, 54 
Px rtugal Cakes, 129 
Poffet, a Felly Poffet, 1%. 

a Snow Poffet, ibid. Sack 
Poffet without Eggs,157. 
a Poffet with Ale, or 
K. William’s Poffet, ib. 
Pope’s Poffet, ibid. 

Powder, fir a Rupture, 
24.6. 

Poultice for a fore Breaff, 
Leg, or Arm, 270.— 
for a bard Swelling, ibid. 

Preferves. See the a 
— Give Materials. 
Pudding, baked, 88. — 

boiled, 91. — jlewed, 94) 
—for little Difhes, 93. 
Hafty Pudding, ibid. 
New-College Pudding , 
103. Oatmeal Pudding, 
104. Ratafia Pudding, 
iS C e SweatmeatPudding, 

Puddings of divers forts, 
86, &c. a eslouring Li- 

quor for Puddings. - See 
_ Liquor. 
Puff-pafte, 123. — for 

Tarts, 113. 
‘Puffs, of Almonds, 131.— 

Carrots, orPar[nips,103. 
cal Lemons, 186. 

Pulpa- 
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Pulpatoon of Pigeo sO 
oN Pe Purges, 259, 28 

Purging Diet-drink, 304 
Purflain Stalks pickled, 

74. another Way, 77. 
Putty, o7 Pafleto flop all 

Foints in Vales or Wood, 
that no Water may foak 
7, 329. 

‘ 

. 2. ae wes a el % 
d Py i . | ) Xi. 
Jelly, 161. — prefer- 
ved whole, 185. 

Ratafia Bisket, 155. — 
Cream, 147. — Pud- 
ding, 106. 

Red-bails, , 261 
Red Cabbage pickled, 74. 
Rennet, prepared, 62 
Rennet Bag, . 63 

_ Rheum, zu the Eyes, 293 
Q. 

— Quaking Pudding. 
Pudding. 

Quilt for the Stomach, 
308. 

Quinces, kept in Pickle. 

See 

0. Quince Cream, 146.. 
whole Duinces preferv d, 
160.white Felly of Duin- 
ces, 166.red OD uinceMar- 
malade, 174, 195. white 
Quince Pafie, 175.— 
Quince Wine, 211. 

R. 

Rabbets, and Chickens 
mumbled, 15. , 

Radifh Pods-pichled, 73 
_. Ragoo, of Oyflers, 15. — 

of Pigs Ears, 11 — of 
Sweat-breads, 15. for . 
made Difhes, 4. 

Raifin Vine, 208. 
Rafpberry Fool, 155. — 
Wine, 211, 212. 

Rafpberries, preferved in 

— in the Teeth, 311. 
Rheumatifm, Dropfyj, 

Scurvy, and Cough of 
the Lungs, cured, 201. 
Simple Rbhenmatifm,3 20. 
Rbeumatif{m, or Pain in 
the Bones, 248, 2950. 

Ribs of Beef pickled, 56 
Rice Bread Pudding, 101. 
— Cream, 147. — Pan- 
cakes, 96. — Pudding, — 
82, 90. ancther fine fore 
106. 

Rickets cured, 265. — a- 

nother Way, 266. 
Rofes, Conferve of red Ro- 

fés, 181. Sugar of Ro- 
fes, 182.  Rofe-drops, 
182. 

Rue-water for Fits of the 
Mother, 242. ‘ 

Rump of Beef, baked 49. 
— fiewed, 18 , 

Rupture, 246 | 

S. 
Sack, Cream, 147, 155. 
—- Poffet without Eggs, © 

Aa as E48 
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+56. pith Esgs; 157. Oatmeal 
Sack Poffet, 158, Sack 
Pudding baked, 98. 

Saffron Cordial, 234. 
Sage Wine, 210, another, 

216. . ; 
Sagoe prepared, 154 
Saimon potted, 42 
Falop, how ’tis made, 154. 
Salve, for a Bla, Burn, 

or Scald, 270, 301.— 
jor the King's-Evil, 295. 
—jor a Sprain, 274. 
Argel Salve, 322. The 
black Salve, 299. Green 
Salve, 302. Lip Salve, 
mah P 

~~ Samphire pickled, 71 
Sauce for Fifh, or Flef, 
 86.— of fryed Cucum- 

bers for Mutton, 35.— 
for a Woodcock, ibid. 

Saufages, very fine, 54 
Scalled Head, cured, 292. 

an Oint ment for it, 322. 

Sciatica; Plaifer for it, 
294. 

Scoich-C Usps, 17. other 
° Ways, 20, 3; 53. 

‘Scurvey, fome excellent 
Medicines to cure it, 
201, 276, 297. — in 

the Gums, 314. 
Seed-Cake, 127. anether, 
428. Ordinary — Seed- 

Cake, 137. A good Seed- 
Cake, called Nun’s- 

bd 

oP = Gake, 142. Another 
wo 143. 

Shortnefs of Freath, 200 
Shrewsbury Cakes, 134, 
Shrub, bow made, 209 

Sight, to jfrengtben it, 
241. aPumder that bath 
reftored it when almoft 
I:ft, 279. 

Skirret Pye, 118 

Skuets, bow made, 44 
Small-Pox; to prevent 

their Pitting, and take 
off Rednefs, 256. to 
take out their Spots, 275. 
— Rednefs and Scurf 
afier them, 323. AStay 
to prevent a fore I broat, 
256. 

Smelts, kept in Felly, 48. 
—marinated, 80. 

Snail-Water, — 243 
Snow Pojet, 151 
Soop, 1, 51. 4 Gravy- 

Soop, 2. a Soop or Pot- . 
tage, — of Afparagus, 
DBA Se of Crawpih, 2, 
57. --- of Green Peas, 
52, 56. Soop for fafting 
Days, 2. 

Sparrows, or Squab Pige- 
ons, pickled, 69. 

Spinage Tart, 119 
Spirit of Carraways, 231. 

of Saffron, 235. 
Spitting of Blood, if a 

Vein is broken, 231. 

Spleen, 
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€ ~ Spleen and Vapours cure . eat a pent 188 

Syllabubs wbipt, 149. Le- 
yee 

. Sprain, 274 
Sprats, pickled for Ancho- 

vies, 69 
Spread-EaglePudding, 105 
Stewed Pudding. See Pud- 

‘ding. 
Stitch Water, 233 
Stomach ; Elettuar 'y for 

a Cold, cr windy Sto- 
mach, "962. Some excel 
lent Medicimes for Pains 
in the Stomach, 255, 
259, 260. Plaifter for 
the Stomach, 308. A 

uilt for zt, ibid. 
stone, fi i the Lime- 

drink for the Stcne,258. 
to give Eafein a violent 
Fit, 282. LadyOnflow’s 
Water for it, 238. 

Stoughton’s Elixir, 252 
Strangury, 269, 282 ° 
Strawberry Fool, 155 
Strong Broth, 57 
Sugar-Plates, 164. Clear 

Sugar, ibid, brown Su- 
gar, 167. Sugar of Re- 
[es A87. 

Surfeit-Water, of King 
Charles IL 228. of 
Mr. Denzil Onflow, 

249. 
Swan potted, 38 
Sweet-Bag for Linnen, bs 

203. 

eran ¢ 

at J ading. 103 

mon Syllabubs, 154. o- 
ther fine Syllabubsy 158. 

Syrups, 159, &c. 
Syrup of any Flower, 177. 

--for a Cough or A “iba, 
196.-- of Mas imallows, 
ibid. —of Saffron, ibid. 

1 

Tanfey, baked, 17, 99. 
Apple Tanfey, 160, 
Goofeberry ‘lanfey, 99. 

Tarts, of Oranges, or Le- 
mous, 112. Puff-pafte 
for Tarts, 113; ta we 

124 ia 

152 = 

Teeth, 247, 278. to pre- - 

Tarts, 
Tea-Caudle, 

ferve and whiten them, 
312. Necklace for Chik 
dren in cutting them, 
253. 

Tetter, 278 
Thorn drawn out, 292 
Throat, fore, 303. to pre- 

vent a fore Lbroat in 
the Small-pox, 256. 

Thrufh , zm 
Mouths, 325. 

Tincture of Ambergreafe, 
228. An admirable Tin- 
Bure fcr green W a 
204. 

Toafts 

Childrens — 

. Sess: $5 | 

$8: 
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Toafts fried, 8 «190 
Tongues, dried, 40. Pic- 

kle for them, 40, 54 
Tooth-ach cured, 199, 272 
Treacle-Water, 249 
Trembling at the Heart, 
Mate 
Tumours, to ripen them, 
278. to difperfe them, 
BOD die wee 

Turbot Pye, 119 
Tureiner, bow made, 107 
Turkey Pye, 13. /tewed, 

48. 

LEP 

Ulcers, and old Sores,300, 
301. 

_ Urine; to provoke it pre- 
fently when flopped, 325 

Uf{quebaugh, how made, 
249. : | 

Uvula, to draw it up, 325. 

W. 

Walnut-V ater, 229 
Walnuts, pickled divers 
Ways, 79, 82. preferved 
all the Tear, 72. 

Wath for the Face, 314, 
Wahhing, to fave Soap, and 

whitenCloaths, 331. 
Water, for fore or weak 

Fyes, 305. --to wajfh the 
Face, 314.--to be taken 
after Balfam of Tolu, 
245. — againft a Con- 

INDEX. 
plrenption, 241. — to 
“ftrengthen the Sight, 

_ bid. 2 @ Confump- 
tion or weaknefs after 
Sicknefs, 256. a fine 
Cordial - Water, 231.. 
Great Lalfey Water, 
223. Lady Allen’s Wa- 
ter, 226. Lady Huet’s 
Water, 224. Kang 
Charles II.’s Surfezt 
Water, 228. Orange or 
Lemon Water, ibid. Dr, 
Steven’s Water, 227 
a Stone Water, 232. 

Weaknefs of the Back,284. 
325.— of the Hands, 
after a Palfey, 290. 

Weitphalia Bacon, 39 
Whetftone Cakes, 140 
White Leach, 154 
White-wine Cream, ibid. 
Wigs, 134. light Wigs, 

122. very good Wigs, 
124. ordinary Wigs, 
137. 

Wine; bow to clear it,217. 
Apricock-wine,2c¢.Bar- 
ley-wine, 205. Birch- 
wine, 205. Cherry-wine, 
207, 217. Clary-wine, 
216. Cow lip-Wine, 205. 
Currant-wine, 210. El- 
der-wine, 212, 220. El- 
der-flower Wine, ibid. 
_Frontimac-wine, 218. 
Goofeberry-wine, 206, 
218. Lemon-wine, 212. 
Morella Cherry-wine, 

211. 
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211. Orange-wine, 299. 
— with Raifins, 217. 
Pearl Goofeberry-wine, 
206. Plum-wine, 213. 
Duince-wine, 211. Rai- 

fin-wine, 208. Rafpber- 
ry-wine, 211. Sage- 
wine, 210. Copflip- 
wine, ibid. 

Woodcock-Sance, 25 
Worms in Children; bow 

to know them, 271. Cly- 
fier for them, 305. Plai- 
‘fer for them, 308. 

V. 

Vapours cured, 232 
Varnifh, white and yellow, 

330. 

Veal Pye, 12. Cutlets, 49. 
Savoury Difh of Veal, 
36. 

Veniton, artificial, 29. to 
recover it when it flinks, 
ig 

Venilon-Pafly, to feafon 
and bake it, 114. 

Verjuice, difiilled for 
Pickles, 85. 

Vomits; fome excellent 
Vomitss | 258) "-< dae. 
321. 

Vomiting ; outward Ap- 
plications to flay it, 
270, 277. Internal Re- 
medy fur it, 272. 
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BOOKS lately Printed for J. Pemzerron, 
at the Golden Buck againft St. Dunftan’s 
Church in Fleetftreet. , 

‘HE Works of the moft Reverend Dr. Fobn 
- Tillot fon, late Lord Archbifhop of Canterbn- 

ry, m three Vols. containing two hundred fifty- 
four Sermons and Difcourfes on feveral Occafions ; 

together with the Rule of Faith... To which are 
annexed, Prayers compofed by him for his own 

-.  Ufe; a Difcourfe to his Servants before the Sa- 
-. crament; and a Form of Prayer compofed by him 

for the ufe of King William. Together with 
f three Tables to the Whole: One. of the Texts 

preached upon; another of the Places of Scripture 
occafionally explained; a third, an Alphabetical 
Table of Matters. The ninth Edition, Price 
21. 19s. 

The Works of Fohu Locke, Efq; in three Vols. 
containing, 1. An Effay on Human Underftand- 
ing. Infour Books. 2. A letter to the Right Re- 
verend Edward Lord Bifhop of Worcefter, concer- 
ning fome Paflages relating to Mr. Locke's Eflay 
of Human Underftanding; in a late Difcourfe of 
his Lordfhip’s in Vindication of the Trinity. . 3- 
Mr. Locke’s Reply to the Right Reverend the Bi- 
fhop of Worceffer's Anfwer to his Letter. 4. Mr. 
Locke’s Reply to the Bifhop of Worcefter’s Anfwer 
to his Second Letter. 5. Some Confiderations of 
the Confequences of the lowering of Intereft, and 

‘ raifing the Value of Money: In a Letter fent to 
a Memberof Parliament, 1691. 6. Short Obfer- 
vations on a printed Paper, entitled, For encou- 

_ raging the Coining Silver Money in England, oe: 
| Ss alter 



- 

BOOKS printed for J. Pemberton. 

after for keeping it here.- 7. Farther Obfervati . 
ons concerning railing the Value of Money, €c- 
8. Two ‘Treatifes of Government. 9. A Letter 
concerning Toleration. 10. ASecond Letter con- 
cerning Toleration. 11. A Third Letter for To- 
leration, to the Author of the Third Letter con- 
cerning Toleration. 12. The Reafonablenefs of 
Chriftianity, as deliver'd in the Scriptures. 13. 
A Vindication of the Reafonablenefs of Chrifti- 
anity, from Mr. Edwards's Refle@ions. 14. A 
Second Vindication of the Reafonablenefs of Chri- 
ftianity. 1y. Some Thoughts concerning Edu- 
cation. 16. A Paraphrafe and Notes on the F- 
piftles of St. Paul to the Galatians, I. and I. Co- 
rinthians, Romans, and Ephefians: To which is 
prefixd, An Effay for the underftanding of St. 
Faul’s Epiftles, by confulting St. Paul himfelf 
17. Pofthumous Works, viz. 1. Of the Condué 
of the Underftanding. 2. An Examination of 
P. Malebrancbe’s Opinion of feeing all things in 
God. 3. A Difcourfe of Miracles. 4. Partofa 
Fourth Letter for Toleration. 5. Memoirs rela- 
ting to the Life of Anthony, firft Earl of Shafts- 
bury. 6. A new Method of a Common-Place- 
Book; written originally in French, and tran{la- 
ted into Erglz/b. 7. Some familiar Letters be- 
tween Mr. Locke and feveral of his Friends. The 
Third Edition. Price 21. 19s. 

A Commentary upon the Hiftorical Books of 
the Old Teftament, viz. Genefis, Exodus, Leviti~ 
cus, Numbers, Deuteronomy, Fofhua, Fudges, Ruth, 
I. Samuel, 1. Samuel, 1. Kings, Il. Kings, I. Chro- 
nicles, II. Chronicles, Exra, Nehemiah, Efther. By 
the Right Reverend Father in God, Dr. Simon 
Patrick, late Lord Bifhop of Ely. In two Vo- 
luimes in Folio.. To which is added, a compleat - 
Alphabetical Table. Price 2h. $5. | 

A Treatife of the Spleen and Vapours, or Hy- 
pocondriacal and Hytterical Affections. Nats 

of three 
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BOOKS printed for J. Pemberton. 
three Difcourfes on the Nature and Cure of the 
Cholick, Melancholy, and Palfies, under the fol- 
lowing Heads, viz. 1. Of the Structure of the. 
Spleen. 2. Of the Ufe of the Spleen. 3. Of the 
Symptoms. 4. Of the antecedent Caufes of the 
Hy pocondriac Affections. Sect. If. Of the Method» 
of Cure in Hypocondriacal Affections. 2. Of Hy- 
fterical Affections. 3. An Fnumeration of Hyfte- 
ricSymptoms. 4. Of the Method of Cure. Sect. IIT. 
Of the Cholick, Melancholy, and Palfy. 1. Of 
the Cholick. The Method of Curein theCholick. 
2. Of Melancholy. The Method of Cure. 3. Of 
the Palfy. (1.) Of the different Sorts of Palfies, 
and their different Caufes. (2.) Of, the Method 
of Cure. (3.) Of partial internal Palfies. The 
Second Edition. To which is added, A Critical 
Differtation upon the Spleen, fo far as concerns 
the following Queftion, Whether the Spleen 2s 
neceffary or ufeful to the Animal poffefs'd of it ? 
Price §:s. 

A Treatife of Confumptions, and other Diftem- . 
pers belonging to the Breaft and Lungs, under the 
following Heads, viz. 1. Of the Nature and Pro- 
perties of aConfiumption. 2. Of the Caufts ofa 
Confumption. 3. Ofthe Progrefs of a Confum- 
ption. 4. Of the feveral Sorts and Species of Con- 
fumptions. 5. On Confumptions Hereditary cr 
Accidental. 6. Original and Secondary Confum- 
ptions. 7. Of an Atrophy. Sed. If. 1. The Me- 
thod of Cure. 2. The Method of Cure, when 
Blood-f{pitting threatens a Confumption. 3. OF 
the difterent Fevers that attend the different Sta- 
ges of this Difeafe, 4. Of Affes-Milk. 5. Of the 
Change of Air. 6. Of the Ufefulnefs of Exercife 
in a confumptive Habit. 7. Of Exercifé. 8. Of 
‘Rules about Meats and Drinks. 9. Of Iffues, whe- 
ther ufeful in a confumptive Habit. Seét. III. OF 
the other Difeafes that belong to the Lungs and 
Cheft of the Body ; and, 1. Of a Pleurify, 2. Of 

“2 an 
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BOOKS printed for J. Pemberton, 

anEmpyema. 3. Of aPeripneumony. 4. Ofa 
Vomica. 5. Of the other Species of Coughs, 
difting from that which accompaniesa Confum- 
ption. 6. OfCatarrhs. 7. Of an Afthma. 8. The 
Method of Cure inan Afthma, &c. The Second 
‘Edition. Price3s. 6d. , 

Difcourfes on the Gout, Rheumatifm, and the. 
King’s-Evil, under the following Heads, viz. 
Sect. I. Of the Nature and diftinguifhing Proper~ 
ties of the Gout. Of the Symptoms that attend 
the laftStage of this Difeafe. Sed. If. Of the im- 
mediate Caufes of the Gout. Of the remote Cau- 
fesof theGout. Seét. III. Of the different Sorts 
or Denominations of this Difeafe. Sect. IV. 1. 
Of the Methed of Cure. 2. Of the Method to 
be obferved in preventing the Gout, when not 
Hereditary, and curing it when produc’d. 3. Of 
the Means to relieve the Patient during a Fit of 
the Gout. 4. The Method how to moderate the 
Gout, that the Fits may be lefs frequent, more 
fufferable, and of a fhorter Duration. 5. The 
Method of Cure or rather Mitigation, in the third 
and laft Stage of the Gout. 6. Of an Arthrititis 
Scorbutica Vaga, that is, a Scorbutick Wandering 
Gout. Sect. V. Of a Rheumatifm. 2. Of a 
Scorbutick Rheumatifm. Sec. VI. Of the King’s 
Evil. 2. Of the Nature of-the King’s Evil. 3. 
Of the Species, or feveral Sorts of this Diftemper. 
4. Of the Method of Cure. Price 3 s. 6d. 

Thefe three laft written by Sir Richard Black- 
more, Kt. M. D. late Fellow of the Royal College 
of Phyficians in London. 
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